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‘Today. . 


over three hundred and fifty leading packers in all parts of 
the country are using Cellophane to aid in increasing 
sales of not only bacon but other items such as sausage, 
smoked shoulders, ham butts, meat loaves and dried beef. 

Cellophane has been tried and has proved itself a 
practical and profitable merchandising aid in the meat 
industry. 

The year 1929 promises to bring an even greater use 
than in the past. 

Du Pont Cellophane Co., Inc., 2 Park Avenue, New 
York City. Canadian Agents: Wm. B. Stewart & Sons, 
Limited, Toronto, Canada. 


SEG U $s paTor® AND CANADA 


Cellophane 


Cellophane is the registered trade mark of Du Pont Cellophane Company, Inc., to designate its 
transparent cellulose sheets and films, developed from pure wood pulp (not a by-product). 
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“BUFFALO” MIXER 


PROVES MOST SATISFACTORY! 


Read these Two Letters From 
Prominent Meat Products Manufacturers 
who Praise it Highly!! 


: : 
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The “BUFFALO” Meat Mixer is indispensable 
for thoroughly mixing the “cure” into sausage 
meat, assuring finer flavor and a high quality fin- 
ished product. Paddles are scientifically ar- 
ranged. Has center tilting hopper. Made in 7 
sizes with motor or tight and loose pulley. 


If You see this wonderful machine in operation you'll buy! 


JOHN E. SMITH’S SONS CO., Buffalo, N. Y., U. S. A. 


Patentees and Manufacturers 


BRANCHES: Chicago, Ill., U. S. A. London, Eng. Melbourne, Australia 
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Operating Efficiency in the Meat Packing Plant 


Must Be Constantly Looked After 
as Well as Merchandising Side 
What Institute Does for Members 


Necessity is not always the 
mother of invention. A sound, 
forward-looking program often 
will anticipate necessity. 

The meat packing industry 
probably could have continued for 
many years without improving 
its methods of skinning bellies, 
chopping shoulders, texturating 
lard or sterilizing trolleys. 

The industry has long had a 
world-wide reputation for operat- 
ing efficiency, with some good and 
profitable use found for almost 
every pound of every animal. One 
unfamiliar with the industry 
might expect that with such a 
reputation for operating efficiency, 
the packer would shift his atten- 
tion to other phases of the pack- 
ing business, such as distribution 
and accounting. 

Keeping Everlastingly At It 

But that has not been the case. 
Distribution and accounting are 
receiving their full share of atten- 
tion—and efforts also are being 
made to increase still further the 
industry’s operating efficiency. 

In the last five years, two hundred 
packinghouse men have brought for- 
ward 280 operating ideas for consid- 
eration in the annual prize contests for 
packinghouse ideas conducted by the 
Institute of American Meat Packers. 
Some of these ideas, it is true, were 
somewhat lacking in merit. Others had 
not been developed fully. 

Many of them possessed great merit, 
however, as indicated by the fact that 


a dozen or more of the ideas have been 

highly successful commercially. 
EDITOR’S NOTE.—Many of these ideas have 

been described d illustrated in the pages of 


an 
THB NATIONAL PROVISIONER, and others will 
appear in early issues. 


Another Prize Idea Contest. 
Announcement will be made within a 
short time of the rules for the prize 
idea contest for 1929. In view of the 
interest shown in the contest by pack- 








Give Little; Get Much 


All knowledge is cumulative. 

No man has gained all he knows, 
be it much or little, entirely by his 
own efforts. 


Some few things he has found 
out for himself; most of his knowl- 
edge has been gained from others. 

Experience is a good teacher— 
but quite often a most expensive 
one. 

This is particularly true of one’s 
own experience. The experience of 
the other fellow costs little or 
nothing, and is just as valuable. 

That is why the wise man seeks 
to learn from the experience of 
others — such knowledge comes 
cheap. 


Those industries and firms that 
are forging ahead today are the 
ones which have _ pooled their 
efforts and are striving for a com- 
mon goal. Each unit chucks into 
the pot, now and then, much or 
little information. But the accum- 
ulated total, available to all, is far 
beyond what any one of the units 
might hope to acquire by its own 
efforts. 

And the happy phase of the situ- 
ation is that the contents of the 
pot never grow less, regardless of 
how much is taken out. 

No one man or organization has 
the time or the ability these busy 
days to keep up with the procession. 
Cooperation between the units of 
an industry is more necessary now 
than ever before. 























ers and by their employees who submit 
the ideas, it is hoped that these con- 
tests can be continued from year to 
year. 

New equipment and new supplies fre- 
quently are brought to the industry by 
outsiders whose business it is to fur- 
nish the industry with its equipment 
and materials of various kinds. New 
operating methods are proposed, some 
of them involving relatively enormous 
investments. 

It obviously would be wasteful, and 
in some cases impossible, for each pack- 
er to make a fair and complete survey 
of the value and possibilities of these 
new ideas. Investigation by each unit 
in the industry would be costly, and per- 
haps wasteful. 

That is why a consulting group of 
packinghouse operating specialists, such 
as is available to member companies of 
the Institute, to survey and analyze and 
review whatever is new in the packing 
business, is so valuable. 

Work of Practical Research Committee. 

This work is divided among four sub- ° 
committees of the Committee on Pack- 
inghouse Practice and Research, of 
which Dr. R. F. Eagle is chairman. 

H. J. Koenig is chairman of the Sub- 
committee on Engineering and Experi- 
mentation. S. C. Frazee is chairman of 
the Sub-committee on Packinghouse 
Practice. Dr. Eagle is chairman of the 
Sub-committee on Recording. W. H. 
Kammert is chairman of the Sub-com- 
mittee on Standardization. 

These committees are serviced by the 
Institute’s Department of Packinghouse 
Practite and Research of which H. D. 
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Tefft is director. These activities of the 
Institute are a phase of the program of 
the Institute Plan Commission, of which 
Thomas E. Wilson is chairman. 

Experimental work of unusual value 
has been carried on in recent months. 

Recent investigations of the possi- 
bilities of eliminating salt in the icing 
of refrigerator cars in winter is a typi- 
cal example. Other experiments have 
been conducted with mechanically re- 
frigerated cars, pre-cooling meats to be 
loaded into refrigerator cars, with quick 
freezing methods, improved methods of 
slaughtering livestock, and artificial 
casings. 

Studies on Practical Lines. 

A study also has been made of re- 
sults obtained from the use of solid 
carbon dioxide as a refrigerant for 
shipment of packinghouse products. 
New insulating materials have been in- 
vestigated, results from the use of high 
pressure sprays and nozzles for wash- 
ing meat have been checked, trials have 
been conducted with scales which auto- 
matically record weights of dressed ani- 
mals when they are being transferred 
to and from coolers. 

The results of these experiments and 
investigations and of many others con- 
ducted by the committee are on file 
at the Institute offices, and are avail- 
able to any member company request- 
ing them. 

Scores of inquiries are received from 
packers regarding their operating prob- 
lems. These inquiries are handled by 
the Sub-Committee on Packinghouse 
Practice. In this work members of the 
Institute receive the benefits of the 
combined experience of the members of 
the committee. 

This committee also has issued bulle- 
tins on a variety of timely subjects, and 
has followed the development of new 
processes and machinery and of new 
materials, such as bacon skinners, bacon 
slicers, beef loin straighteners, arti- 
ficial casings, liquid sausage season- 
ings, ete. 

Work in Standardization. 

Great progress has been made in the 
packing industry during the last few 
years in the field of standardization. 
The Institute’s sub-committee has di- 
rected its efforts toward standardiza- 
tion of packages, equipment and sup- 
plies. The products themselves have 
become fairly well standardized without 
any well-organized effort, owing to the 
demands of the trade and the keen com- 
petition existing within the industry. 

The Institute’s program of standardi- 
zation and simplification began when 
standard specifications were issued for 
lard containers. In 1922 the activities 
were expanded to include all other 
equipment and supplies used. 

As early thereafter as October, 1925, 
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R. F. EAGLE. 


Chairman Committee on Packinghouse 
Practice and Research, Institute of Amer- 
ican Meat Packers. 


the Institute made the following an- 
nouncement: “The standardization pro- 
gram has resulted in widespread elimi- 
nation of styles and sizes and in the 
development of improved specifications. 
During the first three years of this 
work, the number of sizes and styles on 
eight items commonly used in packing- 
houses was reduced from 805 to 26. In 
the case of one single item, beef and 
pork trolleys, one improved standard 
design was specified from 167 which 
manufacturers were keeping in stock.” 
Changes in Standards. 

Since then many additional standards 
have been proposed. In the course of 
the work it has been found desirable to 
revise specifications previously issued, 
in light of later developments or chang- 
ing requirements or new ideas which 
have been brought forward. 

In the case of packinghouse hand 
trucks, for example, the committee is 
about to start work on a third change 
in specifications, in order that the stand- 
ards may be as up-to-date as possible. 

One of the outstanding accomplish- 
ments of the past year was the study 
of most economical sizes of paper for 
wrapping smoked meat cuts of different 
weights. 

In commenting on the results which 
followed standardization of lard tins, 
Mr. Kammert stated: 

Savings in Lard Pail Standardizing. 

“What was the result of concentrat- 
ing 92 per cent of the business in five 
sizes? 

“1. Tinplate storage space no longer 
is filled with plate that moves slowly 
and irregularly. The can maker turns 
his tinplate inventory more often, and 
has less money invested. 
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“2. The manufacturers keep one ling 
to make odd-sized pails by hand, ang 
can afford several automatic lines t 
make standard pails. 

“3. The employees put in more time 
making pails and less time Waiting 
while lines are changed. 

“4, Car loading can be planned ang 
carried out more fully, and the mang. 
facturer still can get out rush ‘orders 
of small lots by express. 

“5. Greater competition results, be. 
cause no special machinery has to be 
bought to take on each new customer's 
business. 

“6. Prices at least 5 per cent lower 
have been offered can purchasers.” 

This statement summarizes briefly 
the advantages of such a standardiza. 
tion program. 

Gathering the Information. 

The packing industry grew up with 
a rather meager literature, considering 
its size and the importance of its fune. 
tion. To the Sub-committee on Record- 
ing has been delegated the task of re 
cording in permanent book form the 
practices and methods of the operating 
side of the industry. 

To date, five volumes have been pre- 
pared under the ‘general heading, “Read- 
ings in Packinghouse Practice.” The 
first volume in the series, entitled “Pork 
Operations,” already is being thorough- 
ly revised in order to bring its con- 
tents more nearly up-to-date. The other 
volumes are “Beef, Lamb, and Veal Op- 
erations,” “Manufacturing Operations,” 
“Plant Operating Service and Control,” 
and “Inedible By-products.” The last 
has not yet been issued. 

These volumes are designed to serve 
a three-fold purpose: 

(1) To serve as a record of the de- 
velopment of the methods of the in- 
dustry; 

(2) To give member companies a 
strictly up-to-date and accurate refer- 
ence book with which to check their 
own practices and processes; 

(3) To serve as text material for 
students in the Institute of Meat Pack- 
ing at the University of Chicago, and 
for students in other classes in meat 
packing. The volumes also are used by 
packers for the information of new em- 
ployees. 

Every effort has been made to have 
the material as up-to-date as possible, 
and to keep it so. 

Many of the Institute’s member com- 
panies are entirely familiar with the 
services which the Institute offers along 
operating lines, and take full advantage 
of the opportunity for obtaining infor- 
mation and expert counsel. The De 
partment of Packinghouse Practice atid 
Research will gladly handle inquiries 
from all members. 
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Finding Markets for New Meat Products 


How an Eastern Packer Realized the 
Possibilities in a New Meat Product 
And How He Built Up Demand for It 


As the meat industry faces the 
“new competition” of other food 
products the importance of main- 
taining volume is a chief concern. 


A slow but steady increase in. 


the consumption of fresh and 
cured meat products is expected 
as a natural development in the 
meat industry. As the effect of 
war-time meat economies dims, 
and the healthfulness and whole- 
someness of meat become better 
understood, further increases in 
consumption can be expected. 


But it will not do to depend on 
this alone. 

How about new meat products, 
and new markets for these prod- 
ucts? 

New food products in other 
lines have been developed and 
markets found for them. 

Nor is a precedent lacking in 
the meat industry. “Ready-to- 
serve” meats and specialties are a 
comparative recent development. 
Markets for these products have 
been found. 

And the interesting point is 
that this new business is a net 
gain for the industry. It has been 
secured without a corresponding 
loss of tonnage on the staple line. 


New Market Possibilities 


Here is a thought for the meat 
man who wants to get the most 
out of his business. To what ex- 
tent can further new products be 
developed and markets found for 
them? 

That there are possibilities 
along this line is illustrated in the 
case of an Eastern firm. These 
packers spent years developing a 
new meat product. When it was 
“right” it was merchandised in a 
constructive, sensible way. 

Results: Increased tonnage and 
profits. And the sales of the new 
product, which are large and 
growing rapidly, have interfered 
in no way with the sales of the 
rest of the line. 

It is unreasonable to believe 
that the possibilities along this 
line have been exhausted. New 
products are possible and un- 


doubtedly new markets could be 
found for them. At least this 
illustration opens up a field for 
thought and study. 


This discussion does not refer to “skin- 
less frankfurts” manufactured in casings, 
which are removed before the product is 
marketed, but rather to what might be 
called a “casingless frankfurt” which is 
an entirely different meat product, which 
its makers say does not compete either 
with the skin frankfurt or the skinned 
frankfurt. 


The Skinless Frankfurt 


Efforts to develop the manufacture 
of a frankfurt without the use of a cas- 
ing extend back a number of years. 

The first public showing of such a 
product was at the Washington, D. C., 
convention of the American Meat Pack- 
ers Association, held in January, 1912. 
The product was manufactured by those 
who controlled the so-called Boyle pat- 
ent. 

This frankfurt was not a success. It 
resembled no other product, and its 
failure to find favor with packers seems 


KINLESS 


S 
1 FRANKFURTERS 





ADVERTISING THE NEW PRODUCT. 
This poster in several colors was placed 
in the stores of dealers handling this new 
meat product, and formed one detail of 
the advertising campaign to acquaint 
consumers with the so-called skinless 
frankfurt. The illustration shows how 
each frankfurt for retail sale is wrapped 
separately “for cleanliness sake,” and 
packed in a counter display carton. 


to have been because the process of 
manufacture was cumbersome and cost- 
ly. The method of making consisted 
in forcing the meat into a mold, cook- 
ing it while it was in this receptacle, 
removing it and smoking. 

Perhaps the failure to merchandise 
this first skinless frankfurt successfully 
was due to the fact that a covering of 
cooked meat was formed which was 
rough and did not form a complete skin 
or membrane around the product, with 
the resultant impossibility of produc- 
ing a marketable product. 

After repeated attempts the owners 
of the Boyle patent became discouraged 
and abandoned the manufacture of this 
product. 

New Methods Developed. 

A number of years later the three 
Vogt brothers, members of the pack- 
ing firm of F. G. Vogt & Sons, Inc., 
Philadelphia, Pa., acquired the - Boyle 
patent. They immediately began ex- 
periments and study to make the 
process of manufacture commercially 
sound. 

After repeated tests, however, the 
principle of the Boyle patent was 
abandoned. A’ new line of experiments 
was started, which finally resulted in 
the perfection of a process which has 
now had the test of time. 

To all intents and purposes the new 
product is a frankfurt sausage, and it 
is sold as a skinless frankfurt. Actually 
it is a new product, distinctly different 
from that made under the old Boyle 
process. 

That this is so is evidenced by the 
fact that while the Vogt company has 
built up a volume on this product of 
at least 25,000 Ibs. a week, to meet the 
requirements of its trade in Philadel- 
phia and the immediate vicinity alone, 
yet its sales of frankfurts in casings 
have not been affected in any way. 

Not a Competitor of Skin Franks. 

The company is now selling as many 
franks in casings as it did before the 
new product was placed on the mar- 
ket. 

In other words, the “skinless frank” 
has not replaced another meat prod- 
uct, and the sales of the new product 
developed represent a distinct gain in 
tonnage for the concern. 

It is one thing to develop a new 
product, but quite another to find a 
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market for the product afterward. 

The success that has attended the ef- 
forts of F. G. Vogt & Sons, Inc., to 
market the skinless frank is funda- 
mentally due to the merit of the new 
product. 

Because of its novelty, this was not 
and could not be offered to the trade 
by the traditional methods. It has, 
therefore, been offered in an original 
manner designed to emphasize the new 
qualities of the product. 


Three Ways of Packing. 


Three ways of packing the product 
are used—wrapped and unwrapped in 
cartons, and canned. 

In order to preserve and offer these 
skinless frankfurts to the consumer in 
the most sanitary and attractive man- 
ner, it has been found advisable to wrap 
each frankfurt in cellophane or waxed 
paper. The wrapped frankfurts are 
then packed in attractive counter dis- 
play cartons holding 3 Ibs. of product. 

This method of packing and wrap- 
ping is used when the product is to go 
into distribution through stores which 
retail them in smaller quantities. 

Wrapped by Machinery. 

Automatic wrapping machines are in 
use by the Vogt company to wrap the 
frankfurts for the retail trade. This 
they do without the necessity of the 
meats being handled by the operators 
from start to finish of the entire 
process. 

The machines for this purpose were 
built by the Package Machinery Co., 
Springfield, Mass., and are equally 
efficient using cellophane, parchment 
or waxed paper. Each frankfurt is en- 
cased in paper, the ends of which are 
twisted to keep it in place. These ma- 
chines do the work rapidly and eco- 
nomically and give the packed product 
a uniformity of appearance that would 
be impossible to obtain by hand wrap- 
ping. 

These automatic wrapping machines 
are similar to those in use in the con- 
fectionery industry for wrapping stick 
candy. In this work they have a ca- 
pacity up to 40,000 sticks a day. When 
used to wrap frankfurts, two girls op- 
erate each machine. One keeps the 
magazine full and the other packs the 
wrapped franks. 

When delivery of the franks is to 
be made to hotels, restaurants and way- 
side stands for immediate consumption, 
they are packed in cartons without the 
individual wrapping around each sau- 
sage or paper between layers. 

How Trade Was Built Up. 

Having developed a new produet and 
an attractive, cleanly and novel way of 
offering it to consumers, the next task 
was to induce consumers to try it. 

Newspaper advertising was used lib- 
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Better Merchandising 
Builds Business 


How much do you know about 
meat preferences in your territory, 
Mr. Packer? 

Are you studying your territory 
and developing your merchandising 
along the lines of least resistance? 

Are you doing your best to give 
consumers the merchandise they 
prefer, to develop new products, find 
markets for them and to do busi- 
ness in a constructive way based 
on facts? 

These are things to think about 

. and to take action on, 

Passive methods will not do. 
Doing the same old in the 
game old way is not conducive to 
business gro 

The meat industry should do 
more constructive thinking along 
merchandising lines, develop new 
ideas and exhibit the wg to put 
these ideas to practical 

The possibilities for new markets 
and increased tonnage are by no 
means exhausted, as the “go-get- 
ters” are finding out. 




















erally, together with display matter to 
be posted in the stores of retailers. All 
the “copy” stressed the high quality of 
the meats, the careful and cleanly man- 
ner in which the franks are prepared, 
and that they were not touched by 
hands during the manufacturing 
process. 

To aid housewives who purchased, a 
booklet of recipes was furnished with 
each purchase. This told how to pre- 
pare the product to retain its flavor and 
goodness, and also gave a variety of 
methods of cooking. 


Quality of Meats is Essential. 

Inasmuch as the Vogt frankfurts are 
of the highest quality, the company felt 
that once a housewife had been induced 
to try them, she would continue to buy 
as long as this high quality was main- 
tained. 

In this the producer was right. The 
sale of the product, beginning with a 








HOW THE FRANKS ARE WRAPPED. 


This is the type of automatic machine 
used to wrap skinless frankfurts for the 
retail trade. The machine encases each 
frank in paper and twists the ends to 
hold the paper in place. Its performance 
is equally efficient with cellophane, parch- 
ment or waxed paper. 
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few thousand pounds a week, is increas. 
ing rapidly, and the market broaden. 
ing at a rate that is gratifying. The 
bulk of the production is the franks jp 
cartons, though the demand for the 
canned franks is growing, especially gt 
a distance from the local market, 

The skinless frankfurt as developed 
by Vogt does not vary greatly in ap 
pearance from the conventional prod. 
uct. To the experienced meat man the 
difference is apparent at once, but t 
the average consumer a close examina. 
tion would be necessary. 


Skinless Frank Has a Skin. 


As a matter of fact this frankfur 
does, in a sense, possess a skin. This 
“skin” is developed during the course 
of manufacture, being made up of 
gluey substances extracted from the 
meat during processing. This gluey 
substance, which forms on the outside 
of the sausage, is of such a consistency 
as to hold the frank in shape and re 
sist considerably rough handling with. 
out breaking, but it does not offer 
enough resistance to affect the tender. 
ness of the product in eating. 

The method of manufacturing these 
skinless frankfurts is interesting ip 
that an entirely new process is neces. 
sary, and considerable new equipment 
has been developed to do the work. 

The process has been refined until 
less than four hours are required to 
form, cook, smoke and have the meats 
ready for the market. And the process 
is so nearly automatic that it is not 
necessary to touch the frankfurts with 
the hands during the entire manufac 
turing operation. 


An Entirely New Process. 

The meats are prepared and placed 
in the stuffer in the usual manner, 
From this point on the manufacturing 
process is entirely different from that 
by which frankfurts in casings ar 
made. 

“Entirely new apparatus and care 
fully controlled process steps are em- 
ployed in the manufacture of this new 
product,” says Mr. Fred Vogt. “Each 
step has been scientifically developed, 
and standardized methods and machin- 
ery have been developed to produce a 
uniform product of the highest grade 
with the usual packinghouse labor. 

“The methods and apparatus are 
scientifically and practically correct, and 
have been subjected to the test of long 
practical operation. The Vogts are now 
ready to grant licenses, to supervise it- 
stallations, and to train employees of 
licensees in the proper manufacture of 
casingless sausage under agreements 
which will, accerding to their own ex 
perience, yield a, handsome profit to and 
considerably increase the business of 
licensees.” 
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Identifying Retail Cuts 


Beef and Pork Branding by Swift 
a 1928 Step Forward 


One of the outstanding merchandis- 
ing achievements of Swift & Company 
during 1928 was the identifying of re- 
tail cuts of both fresh and cured meats 
with the Swift brand. 

In reporting on this in the 1929 Year 
Book of Swift & Company, it is pointed 
out that “the development of a prac- 
tical method of indentifying the retail 
cuts of fresh beef and the individual 
slices of ham and bacon is among the 
important contributions that Swift & 
Company has made to better meat mer- 
chandising.” 

Calling attention to the fact that it 
was more than 50 years ago that pack- 
ers started to identify ham and bacon 
by brand, and the feeling among some 
packers at that time that this was not 
practical, the difficulties attending the 
branding of fresh meats, especially 
beef, is cited. 

Quality is Standardized. 

The company has been working for 
several years to develop uniformity of 
grading between its different plants, and 
it was not until it was able to standard- 
ize the quality of beef that the practice 
was adopted. 

In the case of beef, the name “Swift” 
is placed as a ribbon on the carcass 
so that even steaks will carry this brand 
name to the consumer. The “Swift” 
brand is also placed on the edge of hams 
and bacon, so that every quarter or half 
pound of sliced bacon and every slice 
of ham carries the trademark to the 
final consumer. 

The company acknowledges the co- 
operation of the National Better Beef 
Association, the National Livestock and 


Meat Board, the Institute of American | 


Meat Packers and the U. S. Department 


of Agriculture in making possible the 


marking of quality beef. 
Cattle Shortage Featured Year. 


In reviewing the livestock situation | 


during the past year attention is called 
to the cattle shortage, indicating that 
since the war the country has slaugh- 
tered about 1,500,000 more cattle than 
it has produced and that there are about 
the same number of cattle on farms at 
the present time as in 1913. The in- 
¢reased efficiency in animal production 
and the marketing of cattle at younger 
ages have, however, increased the beef 
tonnage that can be marketed with a 
given number of breeding animals. 

In commenting on the objection raised 


now and then on the consuming side to | 


higher beef prices, attention is called 
to the fact that for six years consum- 
ts enjoyed beef prices relatively lower 
than the prices of other commodities. 
With a better knowledge of lamb as 
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one of the principal meats, brought 
about as a result of the educational 
campaigns carried on by Swift & Com- 
pany after the war, and more recently 
by the National Live Stock and Meat 
Board, the additional 400,000 lambs 
which have been produced annually for 
several years have moved into consump- 
tive channels at fairly good price levels. 
Benefits of Hog Stabilization. 


After citing the disadavantages ex- 
perienced by the producer as a result of 
wide fluctuations in hog marketings and 
the need for a more even production for 
the advantage of the farmer, the Year 
Book presents the packer side of the 
situation as follows: 

“The packers would also be better off 
for several reasons. Packers are manu- 
facturers and distributors, and as such 
are primarily interested in a merchan- 
dising profit. Anything that would tend 
to reduce the speculative hazards due 
to the year-to-year changes in hog pro- 
duction would therefore be very wel- 
come. 

“Uniform, hog production would re- 
duce the costs of processing by mak- 
ing it unnecessary to maintain extra 
equipment to handle the peak load 
which comes only about once every four 
years. The packers are often blamed 
by producers when the price of hogs 
goes down and by consumers when the 
price. goes up. Much of this unfortu- 
nate misunderstanding would be re- 
moved if hog production were more 
nearly even from year to year.” 

The efforts in this direction of the 
packers, the farm papers, the agricul- 
tural colleges and the U. S. Depart- 


(Continued on page 49.) 





oe 


. | blood, as well as other 


F. H. T. WALTON. 

American packinghouse veteran, promi- 
nent in South American packing industry 
and now general manager of the new 
packing plant at Callao, Peru. 
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Modern Meat Plant in Peru 


Equipment and Methods Like 
Those in the United States 


The modern abattoir and meat pack- 
ing plant of the Frigorifica Nacional, 
at Callao, seaport town of Lima, Peru, 
has been completed and placed in op- 
eration. The plant, which was built 
after an extensive study of the best 
American and European abattoir prac- 
tices, makes full provision for feeding, 
slaughtering, refrigeration and cold 
storage and the handling of by-products. 

Since all stock which arrives in Lima 
is transported from distant points, the 
animals are not immediately slaughter- 
ed, but are kept in corrals fully 
equipped for feeding. 

Before killing every animal passes 
through a shower bath, for cleansing 
of the hide. Two government inspec- 
tions take place, one ante-mortem and 
one post-mortem, thus insuring against 
diseased animals. 

The ante-mortem inspection segre- 
gates the suspected animals, cripples 
and those undesirable for killing. The 
inspection after the kill, however, is 
the most thorough. 

Sanitary Handling and Inspection. 

As soon as the hide has been re- 
moved the carcass is hoisted on an 
endless chain for the veterinary in- 
spector. Afterward, it is gutted, split, 
inspected once more and, if approved, 
is washed, dried and removed to the 
chilling room. 

Carcasses not passed by the inspector 
proceed to the tank house, apart from 
the main building, where a complete 
laboratory is conducted by Dr. Daniel 
A. Tovar, chief government veterinar- 
ian. Here all pathological tissues and 
parts, are ex- 
amined and diagnosed. 

Following inspection, satisfactory 
parts and organs are conveyed from 
the killing floor by gravity to the offal 
and casing department. Nothing is 
wasted, full utilization being made of 
all by-products. The plant is well 
equipped to handle all products, such 


_ | as tallow, casings, dried blood, tank- 


age, etc., many of which are exported. 
Refrigeration and Power Equipment. 

Refrigeration facilities consist of ten 
chilling rooms, five freezing rooms, 
with a capacity of 2,000 cattle, 3,000 
sheep and 1,000 pigs. In addition, 
there are five smaller cold storage 
rooms for fruit, vegetables, and dairy 
products. 

The power plant eonsists of two 
Diesel-motor engines of 520 horse- 
power each, with generators, and two 
ammonia compressors for the refrig- 
erating system. The main building, 





Packers’ Traffic Problems 


Items under this head cover mat- 
ters of general and particular inter- 
est to the meat and allied industries 
in connection with traffic and trans- 
portation problems, rate hearings 
and decisions, etc. Further infor- 
mation on these subjects may be 
obtained by writing to THE NA- 
TIONAL PROVISIONER, Old Col- 
ony Bldg., Chicago, Ill, 


COLLECTING ON DEATH CLAIMS. 

A small packer in the East has been 
having trouble in collecting livestock 
death claims from railroads. Reading 
in the traffic column of THE NATIONAL 
PROVISIONER how other packers have 
been collecting 100 per cent on these 
claims, he writes to ask how it is done. 
He says: 


Editor The National Provisioner: 

Will you kindly advise us if you know of any 
packers who are receiving full value of their 
death claims against railroads, also the name 
of the railroad paying same? 

Our reason for asking this information is be- 
cause we have death claims against a railroad 
for about $800, and their representative called 
on us today and wanted to settle for 50 per cent 
of our claim. 








which employs over 400 men and 
women, also contains a sewing room 
and laundry, cooperage and first aid 
sections. 

The slaughter schedule calls for the 
killing of 250 cattle a day on Satur- 
days, Mondays and Tuesdays, and 350 
on Wednesdays, Thursdays and Fri- 
days. On the average 260 carcasses a 
day are sold to the markets and meat 
shops of Lima and Callao. About 350 
sheep and 80 pigs also are killed daily. 

The company has adopted modern 
marketing methods, and owns and op- 
erates a fleet of special trucks which 
deliver meat under very sanitary con- 
ditions. 

Built by American Packing Expert. 

F. H. T. Walton, a veteran of the 
American packinghouse industry, who 
has built similar plants in Argentina, 
Paraguay, Uruguay and Chile, is gen- 
eral manager for the Frigorifico Na- 
cional. Construction of the packing 
plant began August 13, 1926, and was 
completed in less than 18 months. 

The company operates under a con- 
cession from the Peruvian government, 
granting the exclusive right to operate 
the slaughterhouse and refrigeration 
plant to supply meat to ten cities for 
25 years, exempt from all municipal 
taxes. At the expiration of this period 
the ground, wharf and plant are to be 
turned over to the government in first- 
class condition, without compensation. 


[EDITOR’S NOTE. — The Frigorifico 
Nacional enterprise and its method of 
operation were fully described in a pre- 
vious article in THE NATIONAL PRO- 
VISIONER, which appeared in the issue 
of May 21, 1927.) 
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Having read the articles published in THE 
NATIONAL PROVISIONER on this subject, we 
declined to settle with the railroad representative 
until we acquired further knowledge on the sub- 
ject. Therefore we are taking the liberty of 
asking if you will kindly give us your opinion 
as to whether or not we should insist on full 
settlement. 


We know of many cases where pack- 
ers have received payment in full. 

Of course no one packer receives full 
payment on every claim, for investiga- 
tions frequently show that the loss was 
from a cause beyond the control of the 
carrier. In such cases the packer can 
collect nothing. 

In this case the only thing to do, it 
would seem, is to sue the carrier, un- 
less their offer satisfies the inquirer. 
This seems to be the only way to 
awaken them to the fact that he means 
business. 

> od 
SEC’Y JARDINE TO RETIRE. 

W. M. Jardine, Secretary of Agricul- 
ture, will retire from the Cabinet on 
March 4 and give his time to agricul- 
tural activities with particular emphasis 
to the cooperative marketing movement, 
according to an announcement made at 
his office today. 

Mr. Jardine has accepted a position 
as counsel for the Federated Fruit and 
Vegetable Growers, with his offices in 
Washington, D. C. This is a coopera- 
tive organization with headquarters in 
New York City and reaches into many 
States in its business dealings. 

he 

PACKER STOCK QUOTATIONS. 

The price ranges of the listed stocks 
of packers, leather companies, chain 


store and food manufacturers on Febru- 
ary 13, 1929, together with the number 
of shares dealt in during the week and 
the closing prices on February 6, were 
as follows: 
Sales. High. 
WE. ended 

Feb. 13. —Feb. 13.— Feb. 13. Feb. 6. 

Allied Pack.... 1,900 
Do Pr. 


Low. Close. 


grade ° 
Hormel, G. A.. 2,400 
+++ -16,000 
Kroger Groc....52,400 
Libby McNeill.. 6, 
Miller & H. Pfd. 200 
Morrell, John . 4,950 
Nat. Leath. ... 2,400 
Safeway Strs...14,300 
Do Pia. .... SO 
Swift & Co 
Swift Int. . 
St. L. Ind 
U. 8S. Leather. 7,600 
Do A 
Do Pfd. 


11 

11% 

24% 

72 

As the stocks of more and 

panies in the meat packing 
industries have been admitted to trading 
status on the stock exchanges, the move- 
ment of such securities has become of 
considerable interest. Consequently, THE 
NATIONAL PROVISIONER feels that 
the above record of stock movements, 
which will be carried henceforth as a 
regular weekly feature, should be 
value to its readers. 


more com- 
and allied 


ot 
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Chain Meat Stores 


News and Views in This New Field 
of Meat Distribution. 


A. & P. GETS GOVT. EXPERT, 


A. T. Edinger, associate marketing 
specialists of the Livestock, Meats ang 
Wool Division of the Bureau of Agricyj. 
tural Economics, U. S. Department of 
Agriculture, has “resigned to become 
first assistant in the meat department 
of the Great Atlantic and Pacific Teg 
Company, at the Newark, N. J., head. 
quarters of that company. He will be 
engaged in assisting in the operation 
of the meat departments of the A. & P, 
stores. 

Mr. Edinger spent more than a year 
with the National Livestock and Meat 
Board in inaugurating the government 
grading of beef, having been loaned by 
the U. S. Department of Agriculture 
for the purpose. More recently he has 
been active in demonstrating the grad. 
ing of market cattle on the farm and 
in the feedlot, working in cooperation 
with state agencies. 

_ He has had broad experience, not only 
in slaughtering and meat packing, but 
in the handling and grading of fresh 
meats, in curing operations and in meat 


retailing. 
a an 
CATTLE AND BEEF TARIFFS, 


Tariff recommendations on _ beef 
cattle, beef and hides were decided upon 
by representatives of cattle breeders, 
cattle growers and cattle feeders in 
session at Kansas City, February 11. 

These recommendations, which will 
be included in a brief to be presented 
to the ways and means committee of 
the U. S. House of Representatives, are 
as follows: 

Six cents a pound on fresh beef; 2 
a pound on cattle weighing less than 
500 lbs.; 3c a pound for those weighing 
from 500 to 1,000 lbs.; 4c a pound for 
those weighing more than 1,000 lbs,; 
a tariff of 20 per cent ad valorem on 
prepared beef; and a tariff of 6¢ a 
pound on green hides and 15c a pound 
on dry hides, with compensatory duties 
to offset additional cost to manufac- 
turers. 

These proposed tariffs were formu- 
lated by the committee on governmental 
relations appointed by representatives 
of the beef cattle men at the meeting 
held in Denver, January 15. Dan D. 
Casement of Manhattan, Kans., is chair- 
man of the committee, and R. J. Kinzer, 
secretary of the American Hereford 
Cattle Breeders’ Association, is secre- 


tary. 
oe 
PLAN COTTONSEED CONVENTION. 
The annual convention of the Inter- 
state Cottonseed Crushers’ Association 
will be held in New Orleans, La., at the 
Roosevelt Hotel, on May 13-17, 192%. 


The Rules Committee will meet on May 
13 and 14, and the convention proper 
will be held the following three days. 
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Kind of Hog Packer Wants 

A program of immediate interest to 
the packing industry was adopted by 
the Iowa Swine Producers’ Association 
at its meeting the middle of January. 

The policies outlined look to the pro- 
duction of the kind of hog in greatest 
demand in the packing industry, and 
the placing of Iowa hog production on 
a better and more profitable basis. In 
general, these policies conform to those 
outlined by the newly-organized Na- 
tional Board of Swine 
Policy. 


Production 


The association placed special empha- 
sis on the value of distributing infor- 
mation upon supply and demand in pork 
production. 

It was pointed out that an Iowa 
farmer, when producing fifty-five hogs 
per farm, receives about $1,600. If the 
number is increased to 65 head per farm 
he receives $1,400. The added number 
of hogs often forces the price of feed 
to a point where the loss is still greater 
than feeding ten extra head and receiv- 
ing $200 less in gross returns. 

Owing to the fact that there is a 
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movement on foot to buy by grade, 
more emphasis must be placed on car- 
cass. Animals yielding a greater per 
cent of loins, hams and higher grades 
of bacon are expected to command a 
better price. Cost and rapidity of gain 
are also essential in the profits of pork 
production. 

Therefore, the association adopted as 
one of its major projects the promotion 
of the swine performance test. 

Lard substitutes and their influence 
on lard were also believed to be matters 
of immediate interest to Iowa hog pro- 
ducers. 

This is constructive work on the part 
of a producers’ organization, and a sign 


of the times. 
he 


Why Complicate Selling? 


One meat packer in the Central West 
is using twelve different sizes and types 
of packages in which to merchandise 
sliced bacon. 

Customer preference in different sec- 
tions of the territory in which he sells, 
this packer feels, makes this number 
of packages necessary. As a matter of 
fact, this packer is wondering if he 
might not profitably add more pack- 
ages. 

One wonders if this packer is fol- 
lowing the right course in trying to 
use a package that meets all real or 
fancied preferences on the part of cus- 
tomers in all sections. 

Some variation in sizes and styles to 
contain different grades and quantities 
of a product are necessary. But may 
not the practice be carried to a point 
where the advantages of packaging are 
lost in the extra expense of handling 
and selling such a variety of packages? 

It costs money to package bacon or 
any other product, and the greater the 
variety of packages in which a given 
output is merchandised, the greater will 
be the cost per pound of product. 

One of the needs of the industry is 
simplification and standardization of 
product, methods and processes. Using 
more styles of packages than are neces- 
sary or desirable defeats one of the ad- 
vantages to be expected from the more 
modern methods of merchandising 
meats and meat products. 

There is no reason, simply because 
the packer believes that in one section 
of his territory customers prefer bacon 
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in red packages and in another, blue 
packages, why he should use both red 
and blue packages. The more feasible 
plan would be to adopt a standard pack- 
age for a particular brand, and to mer- 
chandise the product in that package 
regardless of the section of the selling 
territory to which the package goes. 
—e . 


Hog Killing at a Profit 

For some time past packers have been 
buying their hogs on a more’ or less 
speculative basis. On the basis of Chi- 
cago carlot trading prices, hogs on the 
current markets have been cutting out 
at a loss. 

This means that the packer is mak- 
ing as much as he can on the portion 
of the hog he sells green. He is putting 
the balance either into the freezer or 
into cure, in the expectation that when 
he takes it out prices will be higher, 
and he will not only come out on his 
investment but make some money on 
the bargain. 

When the packer starts out with a 
known uncertainty as to his eventual 
profitable return, he would do well to 
see that no wastes take place as the 
carcass moves through the cutting room 
on the way to the freezer or curing cel- 
lar. 

At the recent convention of the In- 
stitute of American Meat Packers How- 
ard M. Wilson, well-known operating 
executive, showed in some detail how a 
good deal of money per hog could be 
either made or lost in the way the hog 
is broken up on the cutting floor. 

The packer who wants to be sure 
that he will cut his hogs to make the 
most out of them will have the market 
watched closely and see just which cuts 
are the more profitable. Then he will 
issue written cutting instructions based 
on market values. 

This expert goes into considerable de- 
tail to show how money may be made or 
lost by favoring the high-priced cut, 
or by leaving too much meat on the 
low-priced one; by sending product to 
the lard tank that would realize more 
money when sold as cuts; and in the 
handling of trimmings to bring the best 
returns. 

These are only a few of the ways by 
which a packer can lose or make money 
on the cutting floor. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Making Dried Beef 


A Western dealer in specialty meats 
says there is a good demand in his ter- 
ritory for dried beef insides, and asks 
how this product is manufactured. He 
says: 

Editor The National Provisioner: 

We would like to try curing dried beef, as in- 
sides sell readily on this market, but we are not 
sure of making it a success. Can you tell us how 
this is done and give us any advice along this 
line? 

To produce satisfactory beef hams, 
extra care must be given to the selec- 
tion or handling and chilling of the cat- 
tle from which these cuts are produced. 

The dressed cattle must be handled 
with care in the chill room, and delays 
between the chill room and cutting floor 
should be avoided. If the carcasses are 
allowed to remain in the cooler too long, 
the meat becomes somewhat aged, 
which is unsatisfactory for proper 
cure. 

The dressed cattle should be cut in a 
refrigerated room to obtain the best 
curing results. 

Curing Beef Hams. 

The manufacture of dried beef from 
either insides, outsides or knuckles 
must be a very careful and accurate 
process. It is essential that the finished 
product have a bright cherry color as 
well as a smoky flavor and it must not 
be too salty. 

Temperatures.—The fresh beef hams 
should have an inside temperature of 
84 degs. and be packed in pickle very 
carefully. This packing should insure 
a proper circulation of pickle and at the 
same time have the product show the 
best appearance possible when taken 
out of pickle and smoked. 


Packing.—Pack the bottom layer of 
hams perpendicularly in the tierce, with 
the shank up and the butt end down. 
All the other layers should be packed 
in the same way, with the exception of 
the top layer, which is packed with the 
butt end up and the shank down. The 
product should not be jammed into the 
tierce, as this will interfere with the 
cure and will also spoil the shape of 
the meat. 

If the hams are cured in vats in- 
stead of tierces, the beef hams should 
be laid fiat on the bottom of the vat, 
with the butt end toward the outside 
and the shank toward the center. This 
method of packing is followed until the 
vat is filled. 

Beef hams may also be cured in bar- 
rels, packing about 215 Ibs. of green 
meat to the barrel. 

After the hams are packed in the 


curing container some curers sprinkle same strength as the pickle originally 


them lightly with fine salt. 

Formula.—The formula for the cur- 
ing pickle varies in different plants. A 
good basic formula follows: 

For 100 gals. pickle, use 15 lbs. sugar, 
6% lbs. nitrate of soda, and salt to 
make strength of 78 degs. on salometer 
at 35 to 38 degs. temperature. 

This formula is varied by many pack- 
ers. Some use more nitrate of soda or 
saltpeter; others vary the sugar con- 
tent. 

To each 100 lbs. of green meat use 
5 gals. of pickle or more. If the prod- 
uct is packed in tierces, the tierce is 


headed up when the meat is well cov- 


ered with the pickle. Where the beef 
hams are cured in vats, the meat is kept 
down in the pickle by the use of cross 
slats fastened inside the vats just be- 
low the top edge. These are slipped 
out when the hams are overhauled. 
Overhauling.—Overhaul the hams on 
the 10th, 25th and 40th day after they 
are put down. If tierces are used, see 
that they are properly headed up and 
kept full of pickle. When necessary to 
add new pickle, be sure this is of the 


Figuring Smoked 
Meat Costs 


What does it cost to smoke 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, op- 
erating costs, overhead, supplies, 
etc. 

In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 
and the latter will cost you 
money. 

THE NATIONAL PROVISIONER 
has made a reprint of its infor- 
mation on “Figuring Smoked 
Meat Costs.” It may be had by 
subscribers by filling out and 
sending in the following coupon, 
accompanied by a 2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on “Fig- 
uring Smoked Meat Costs.” 


Enclosed find a 2c stamp. 





used on the meat. 

Used tierces or other curing contain- 
ers are best for curing beef hams, 

Overhaul tierces by rolling until the 
meats are moved about in the pickle. 
If dark spots appear on the meat, they 
are usually the result of packing too 
tightly in tierce, barrel or vat, or of 
using an insufficient amount of pickle, 
Sometimes they are the result of neg- 
lected overhauling, and again, of un- 
sanitary handling. 

The time of cure is about 7 days to 
the pound. 

Soaking.—After the hams are cured, 
they are soaked in good pure water 
at 68 to 72 degs. F. for about 24 hours, 
It is good practice to overhaul the meat 
during the soaking period to be sure 
the results are uniform. A slatted false 
bottom is often used in the soaking 
vats, so that the water can be drained 
out when it becomes too salty and fresh 
water added. Sometimes the soaking 
vats are overflowed to remove foam and 
scum and maintain an agitation in the 
vat while soaking. 

Drying.—After soaking, the hams 
are removed from the water, wiped off 
and hung on racks to dry thoroughly 
before being placed in the smokehouse. 
Either “S” hooks or twine are used for 
this purpose, being inserted through the 
shank about 2 in. from the end between 
the two muscles and just above the knee 
cap. This will keep the hams from hav- 
ing a long, skinny shank after drying 
and smoking. 

Smoking.—Hang in the smokehouse 
so as to allow a proper circulation of 
warm air and smoke, and do not let 
the hams touch each other. The lighter 
pieces, such as outsides and light in- 
side pieces, should be placed in the top 
of the smokehouse, and the heavy inside 
pieces or knuckles should be placed be- 
low—that is, if the smokehouse includes 
two or more floors. 

Wood fires—one fair-sized fire in the 
front and one in the rear of the smoke- 
house—may be used, together with 
steam coils, for the first 24 hours of 
drying. This helps to produce the rich 
color so desirable on this product. The 
temperature of the smokehouse the first 
day should be 130 degs. After the first 
day the fires will not be needed, as the 
steam coils will maintain a tempera- 
ture of 120 to 125 degs. 

The drying is completed in from 4 
to 7 days. There will be a shrink from 
cured weight of about one-third. Light 
knuckles and outsides can be smoked 
and dried in 4 days, but the heavier 
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pieces must be left in from 5 to 7 days. 

An ordinary smokehouse used for 
ham and bacon may be used for drying 
and smoking beef hams if it is pro- 
vided with steam coils. It is better 
when these are placed under the floor 
gratings. 

Dry Rooms. — Where smokehouse 
space is at a premium, or where large 
quantities of dried beef are manu- 
factured, it is not always practical to 
use the smokehouse for drying. With 
such a manufacture, a dry room is used, 
equipped with steam coils, and after the 
product is dried it is processed through 
the smokehouse for color. 

Dry rooms may be arranged with 
steam coils on the end and side walls. 
The coils are supported by iron stand- 
ards with a 3 in. space between the 
coils and walls. 

There should be enough radiation to 
maintain temperature around 120 degs. 
F, during the drying process. This room 
should be as nearly fireproof as pos- 
sible. 

Where operations are on a fairly 
good-sized scale, the trolley system is 
the most economical for handling the 
meat, 

Ventilation—These dry rooms must 
be provided with a ventilation system 
so the air will come in from the floor 
line and escape from the top of the 
room, carrying the moisture with it. 
These openings should be arranged so 
they can be opened and closed, and with 
the air circulation under absolute con- 
trol. Thermostatic control in these dry 
rooms is considered very desirable in 
avoiding variation in temperature, 
which is detrimental to the product. 

The beef hams are carried in these 
dry rooms at a temperature of 120 degs. 
for at least 75 hours, and then delivered 
to the smokehouse to be smoked for 15 
hours in a slow cool smoke, or until a 
high color is obtained. 

After the hams are dried and smoked 
they should be held in a light, dry, well- 
ventilated room until ready for slicing. 

Extreme care in sanitation should be 
practiced throughout in the handling of 
this product. The equipment should be 
kept spotlessly clean and no discolora- 
tion of the product permitted. 

a 
BRITISH MEAT IMPORTS. 


Imports of meats, lard and hogs into 
Great Britain during December, 1928, 
are reported to the U. S. Department 
of Commerce as follows: 


Bacon Fresh pork, y 
Ibs. Ibs. Ibs. 
A osccsoacses BITEGOD  ovcescce *icveresee 
Netherlands ......10,416,000 .....--. cscscece 
Rare )OER,000 no sccese 15,344,000 
Irish Free State .. 6,608,000 5,040,000 ........ 
SEE! 5 scnvccacne BEE Séctannk jageeeene 


Other . ERD wocséese 2,128,000 
The imports of frozen pork for the 
Ee 
r of live hogs impo ale 
34,000 head. 
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Processing Sausage 


A manufacturer of canned meats asks 
the right process for a specified can of 
sausage. He says: 

Editor The National Provisioner: 

What is the right process for 3% oz. cans of 
Vienna sausage? Kindly specify length of time 
in retort and at what temperature. — 

It is doubtful whether anyone can 
say accurately what the right process 
for a 3% oz. can of Vienna sausage is. 
The practice is as follows: 


Temperature, Time, 


degs. minutes. 
Heavy 243.0 50 
Heavy 240.0 60 
Heavy 240.0 75 
Heavy 238.8 15 
Light 236.0 45 
Light 225.0 105 


One of the best informed chemists 
in the industry says that the processes 
marked “heavy” have a greater length 
of time at the temperatures indicated 
than seem justified by present knowl- 
edge of heat penetration and the death 
time of certain bacteria. 

Those processes marked “light” are 
believed to be safe; at least, they are 
above “what our theory seems to call 
for.” 

Commenting on necessary processing 
temperatures, this expert says: “It will 
only be when we know more about the 
bacteria and conditions for killing them, 
that we can make statements as to what 
the right process is.” 


Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 


Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 

The National Provisioner: 
Old Colony Bldg., Chicago, IIl. 


Please send me reprint on “Sau- 
sage Spoilage.” 
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Operating Pointers 


For the Superintendent, the Ba- 
gineer, and the Master Mechanic 





FREEZING TEMPERATURES. 
By W. F. Schaphorst, MLE. 

A recent announcement by the Bu- 
reau of Standards, Washington, D. C., 
states that Prof. H. Kamerlingh Onnes, 
of the University of Leyden, Holland, 
has succeeded in obtaining a tempera- 
ture within one degree Centigrade of 
absolute zero. 

Prof. Onnes attempted to solidify 
liquid helium, but failed. The helium 
remained liquid at 458 degs. F. below 
zero. 

In this connection, the following fig- 
ures may prove of interest. They rep- 
resent the freezing temperature in de- 
grees F. of various liquids and gases 
with which we are acquainted: 


Carbon tetrachloride —9.2 
ercury —38.0 
Chlorbenzene —49.79 
Chloroform —82.8 
Ammonia —107.86 
Carbon dioxide —109.4 
Toluene —139.72 
Methyl alcohol —144,1 
Methyl chloride —145.1 


Carbon disulphide —169.94 
Ether (Second method) —176.98 


Ether (First method) —190.36 
Oxygen —297.29 
Hydrogen —430.00 
Helium (liquid at 458 degs. F.) 


fe 


EDIBLE GELATIN PRODUCTION. 


The production of edible gelatin dur- 
ing the fourth quarter of 1928, as re- 
ported to the U. S. Department of Com- 
merce, amounted to 5,027,000 Ibs., com- 
pared with production of 4,652,100 Ibs. 
in the fourth quarter of 1927. The total 
production during 1928 was 17,069,600 
Ibs., against 17,548,000 Ibs. in 1927, a 
decrease of 2.7 per cent. 

Stocks on hand at the end of the past. 
year totaled 8,425,300 lbs., an increase 
of 15.7 per cent and 7.4 per cent, re- 
spectively, when compared with 7,283,- 
600 lbs. at the end of the preceding 
quarter and 7,845,100 lbs. at the end 
of the fourth quarter, 1927. The statis- 
tics are based on the reports of 12 com- 
panies operating 13 plants located in 
Illinois, Massachusetts, Michigan, New 
Jersey, New York, and Wisconsin. 

Total production for the years 1928, 
1927, 1926 and 1925, and stocks on hand 
at the end of each year, are reported 
by the Department of Commerce as 


follows: 


Total Stocks at end 
Production. of year. 
Lbs. Lbs. 
BORD cece cccccccets ever oss 17, + B 
pean Sh he Ti Saaiooe | 7'845°100 
SE eceacccacnuasasahas + .15,478.200 
DE Kisccveutucususeeuces 12,535,100 8,089,900 
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Save $199.00 


of every $200 lost at doorways 


Out of the open doorway goes the 















Next : . 
best dry cold air you pay to create—in 
is the rushes the warm moist air which 
Stevenson coats the pipes with ice 
“Man Size Door and mould-spots goods. 
Closer” So long as doors must be 


for regular doors of any E= 


opened you can’t do away 






make. Stops losses with 
efficiency only surpassed § 
by “Door That Cannot EES 
Stand Open.” 

No. 1. 29%” long, $9.50 
f.o.b. Chester. 

No. 2. 23%” long, $8.50 If 
f.o.b. Chester. : 
State size of door. Whether 
right or left. Whether. 
frame and door are flush 
or overlapping. 













with all those losses—but 
you can do away with 
99 1/2% of them. 


This has been 


proved by hundreds 
of users of the ee | 


et 


Going out. Just bump 
the truck into the metal. 
covered double-swing 
flapper doors and 

on going. These double- 
swing flapper doors op. 
erate the unlatching bar 
on the main door, releas. 
ing door and throwing it 
open. The instant truck 
and man clear the door- 
vay, gravity closes the 
double-swing doors. 


_ Stevenson 
Door That Cannot Stand Open” 


Fully protected by patents—All infringements will be 


Stevenson Cold Storage Door Co., Chester, Pa., U. S. A. 


New York Office: 2 W. 45th St., New York City 
Factory Agents & Distributors: Gay Engineering Corp., 2650 Santa Fe Avenue, Los Angeles; 525 Fourth St., San Francisco 
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for the 
PACKER, SAUSAGE MAKER, RENDERER 
AND BY-PRODUCT MANUFACTURER 


Ammonia or Carbon 
dioxide systems of 
refrigeration 
Write for Bulletins 





3 +s 


N CO. 


Chicago, Ill. 





LUSE-STEVEN 


307 No. Michigan Ave. 




















Savings* with Bloom Systems of Brine Spray Refrigeration 
A Combination of Engineering Skill and Experience 





Investigate the savings that can be made in increased turnover* and economical application* of refrigeration. 
Learn how you can easily avoid losses* due to souring or frosted products. 


Brine Spray Refrigeration for Beef and Hog Chill Rooms and Meat Coolers, and Air Conditioning Systems 
for Sausage Rooms are superior when installed by Bloom. 


Humidity Control Systems 
[ Brine Sprays Air Coolers 
Boiler Type Refrigerating Coils 


S. C. BLOOM & COMPANY 


Building Cooling Systems 
Drying Systems | 














| MONADNOCKE BLOCK Manufacturers—Contractors—“Specialists to Packers” CHICAGO, ILL. 
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Provision and Lard Markets 


Market More Active—Undertone Firm- 
er—Hogs Strong—Western Run Mod- 
erate—Lard Stocks are Increasing— 
Cash Trade Fair—Strong Oil Market 
Helpful. 


The situation in hog products the 
t+ week was one of more activity and 

a slightly better tone as far as futures 
were concerned. This was true particu- 
larly of the lard market.. Commission 
house interest was in evidence on the 
constructive side on a broader scale, 
and prices bulged somewhat, although 
the upturns met opposition in the way 
of persistent selling by packers and 
warehousemen, presumably hedging. 

The latter pressure led to scattered 
realizing, but the market appeared to 
take the selling in a somewhat better 
manner than it has of late. A fair 
part of the. buying was through houses 
with foreign connections. This led to 
more or less talk of foreign buying, 
while a good deal.of the absorption in 
lard was by houses with eastern con- 
nections. It was evident that some buy- 
ing of lard was under way against sales 
of cotton oil at New York. 

The strength in the oil situation, 
nevertheless, with oil prices at new sea- 
son’s highs, was a helpful influence to 
lard. The hog market, however, con- 
tinued to show considerable strength as 
the result of a comparatively moderate 
western run. Cash trade in lard was 
on a fairly good scale, both for domestic 
and export, but the latter cut little 
figure as the indications were that the 
stocks would show further gains the 
first half of this month. Chicago alone 
anticipated an increase in the stocks 
there the first half of February of about 
15,000,000 Ibs. 


Hog Prices Higher. 


The trade is watching the hog move- 
ment very closely. Sentiment is mixed 
as a whole, but there are some indica- 
tions that the heavy run is over. Should 
the movement continue moderate, a halt 
in the increasing stocks is anticipated 
in the near future. At the same time, 
the cold weather over the country and 
the unusually severely low tempera- 
tures in Europe will, it is felt, serve to 
increase consumption of fats. However, 
on the other hand, the market was faced 
with the Lenten season, and a prospec- 
tive let-up in the demand for meats to 
some extent. The latter, however, is sea- 
sonal and is to be expected. On the 
whole, there is a tendency to feel that 
hog products have discounted every- 
thing bearish in the situation for the 
time being. The visible supply of cot- 
ton oil, however, at the beginning of 
February was 2,316,000 bbls., or about 
16,000 bbls., in excess of last year. 

The average price of hogs at Chi- 
cago at the beginning of the week was 
10c, compared with 9.90c a week ago, 
8.15¢ a year ago, and 11.65c two years 
ago. The average weight of hogs re- 
ceived at Chicago the last week was 231 
lbs. compared with 229 Ibs. the pre- 
volus week, 236 lbs. the same week last 
year, and 230 lbs. last year. 

The unofficial exports for the week 
ended February 9, are as follows: 


WEEKLY REVIEW 





Pork, Lard, Meats, 

Bris. Lbs. Lbs. 
CAOOOE Sinstevwadaducs 70 832,000 1,380,000 
BEES os dahiaig an eawsa 60 919,000 000 
CI WS vsclewsecouesies. cam 114,000 110,000 
WINOOE  sivwnseseceneceece 25 1,291,000 000 
Other English ports .... ... 985,000 118,000 
Antwerp 73,000 
Germany .... 25,000 
Holland 60, 000 
WEAIOG © 660 cccccccccccces ses G5,.000 = ceeeee 
Other Con. ports ........ 175 1,716,000 428,000 
MAGGWOREG Es ccccccccqeee 160 724,000 130,000 
Wc cia sacpsccessee 535 12,359,000 2,765,000 


In a large way, the market in hog 
products could be sized up in 
words. The run of hogs has been such 
that goodly supplies of product have 
been built up. This has been done in 
the face of a good consumptive demand. 
There is a good-sized speculative long 
interest in the market, while the short 
interest appeared to be mainly in the 
way of hedges. -The latter, sooner or 
later, must take back their hedges, so 
that the question as to the future is 
merely one of whether or not the hog 
run will continue burdensome, or: prove 
to be moderate, and permit steady re- 
duction in the present stocks. 


PORK—The market in. the East was 
moderately active and steady. Mess at 
New York was quoted $30.50; family, 
$34.00@35.00; fat backs, $30.00@31.00. 
At Chicago, mess was quotable at 
$30.00. . 


LARD—A fairly good domestic and 
export trade featured the market, and 
prices were slightly steadier, influenced 
by strength in hogs. Increasing stocks 
served to check bulges. At New York, 
prime western was quoted at 12.50@ 
12.60c; middle western, 12.30@12.40c; 
New York city, 11%c; refined conti- 
nent, 12%c; South America, 13%c; 
Brazil kegs, 144%c; compound, car lots, 
12%c; less than cars, 12%c. 


At Chicago regular lard in round lots 
was quoted at 744c under March; loose 
lard, 185 under May; leaf lard, 162% 
under May. 


BEEF—The market was steady in 
the East with a fair trade passing. At 
New York, mess was quoted at $25.00; 
packet, $25.00@26.00; family, $27.00@ 
28.00; extra India mess, $44.00@46.00; 
No. 1 canned corned beef, $3.10; No. 2 
6 Ibs. South America, $16.75; pickled 
tongues, $75.00@80.00 per barrel. 





‘See page 39 for later markets. 





LIVERPOOL PROVISION STOCKS. 


Imports of provisions into Liverpool 
for the month of January, 1929, are re- 
ported as follows by the Liverpool Pro- 
vision Trade Association: 


Jan., 1929. 

Lbs. 
Bacon, including shoulders..............+: 6,607,664 
pa ee en errr 5,042,240 
TS I orcicc sieves ndectecaceguwees 2,838 


“a 

The approximate weekly consumption 
ex-Liverpool stocks for the months 
given is reported as follows: 


Bacon, Hams, Lard, 
lbs. Ibs. tons. 
January, 1920 ....... 1,104,768 847,728 488 
December, 1928 is ¥ - $93,872 425 
January, 1928 ....... 840,744 900,216 767 


Meat and Lard Stocks 


Stocks of meat and lard on hand 
February 1 at warehouses 
throughout the United States are 
more nearly comparable to those 
on hand on March 1, 1928, than on 
February 1 of last year. 


As heavy hog runs began early 
in October, a full three weeks 
ahead of the opening of what is 
generally considered to be the 
winter packing season on Novem- 
ber 1, and as these runs have been 
increasingly heavy during the 
three months since, accumulations 
of storage stocks are considerable. 

Last year the heavy hog runs 
were not so evident before Janu- 
ary 1, but they continued well 
past the end of the winter pack- 
ing season. If the heavy receipts 
begin declining proportionately 
early to their start, the stocks of 
meat and lard on hand will be no ~ 
larger than those of last year. 
Should they continue at their 
present rate through the balance 
of February and into March, 
packers may find themselves with 
unusually heavy accumulations in 
their cellars. 


Much of this product has gone 
into cure at higher costs than the 
accumulations of a year ago, 
which makes it increasingly im- 
portant that the heavy runs of 
1929 do not extend so far into the 
spring months as they did in 1928. 

Stocks of all pork meats showed 
a reasonable increase during the 
month, except frozen pork and 
lard stocks which were exception- 
ally heavy and considerably larger 
than the increases in January, 
1928. 

Storage stocks on hand in the 
United States on February 1, 
1929, with comparisons, are re- 
ported by the U. S. Bureau of 
Agricultural Economics, as fol- 
lows: 


Feb. 1, ’29 Jan. 1,’29 5-Year Ay. 

Lbs. Ibs. Feb. 1-Lbs. 

Beef, frozen..... 72,053,000 77,051,000 73,140,000 
Cured 8, : 


Savane oe 676,000 7,822,000 11,984,000 
In cure....... 13,203,000 14,040,000 13,036,000 
Pork, frozen. ...245,637,000 151,811,000 155,534,000 
D. S. 77,741,000 62,876,000 54,366,000 
D. S. in cure. 89,500,000 80,135,000 75,138,000 
S. P. cured. ..160,357,000 131,138,000 136,646,000 
S. P. in cure. .264,837,000 244,079,000, 254,402,000 
Lamb and mutton, 
frozen ........ 4,009,000 5,623,000 3,169,000 
Miscl. meats.... 88,715,000 82,915,000 72,652,000 
BARE o veccustan se 141,571,000 85,217,000 76,921,000 
——=ioaee 


What pork cuts are cured in dry salt 
and how is it done? Ask the “Packer’s 
Encyclopedia,” the meat packer’s guide. 
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CASINGS IMPORTS AND EXPORTS. 

Imports and exports of casings into 
and from the United States during 
November, 1928, are given by the U. S. 
Department of Commerce as follows: 











IMPORTS, 

Sheep, Lamb, Goat. Others.* 
. Value. Lbs. Value. 
DeRMMAEM «nes cccsce | wccces 109 
France ....... 1,100 $ 1,406 ......  coosee 
aoses 12,406 14,447 155,213 16,772 
Greece ....... 20,459 WED setase s20ens 
babbatedecee '? chepen 8,090 6,000 
BARUER cncccse 771 1,839 696 153 
umani: 638 1,343 230 396 
Soviet Russia. 10,533 BEER. hasaes |. scadn0 
Switzerland... ......-  -eee-- 4,158 5,530 
. Kingdom 8,076 12,966 28,610 7,949 
ED ebevccs 8,624 6,734 207,370 30,966 
Mexico ....... 1,100 __ TEP 
Argentina 25,617 29,727 258,913 105,607 
TREOMEE cccccdce cccces seeses 27,486 5,043 
GED cccccccce 6,353 12,540 11,508 1,144 
BRED cccccccss coccese cevcce 4,383 2,167 
SPIRE .ccccc cosess . ~ cnvece 62,056 13,328 
British Eg 1,950 RIES nesses. | soanec 
ey : 25,161 58,488 31,550 27,703 
Hlomg’ Komg... 0.2.02 = svecee 100 78 
sesececeson ,850 94,084 = ..000- a<hske 
Kwantung 1,265 a. whptne © sengne 
eee 2,700 7,497 764 715 
Syria ......... 9,970 BEE . weeses. sevens 
Tere .ccccce 7,705 58,334 5,090 923 
Australia .... 12,693 12,564 153,440 55,639 
New Zealand.. 22,707 MD. cocess covece 
On. of 8S. Africa 6,210 Eee «= -wxeden | ceedae 
ee 208,888 $398,029 960,317 $280,222 


*Includes hog casings imported from China, 
ia, ete. 








EXPORTS. 

Hog Casings. Beef Casings. 
Lbs. Value. Lbs. Value. 
Belgium ...... 15,323 $ 3,106 67,521 $ 8,634 
BRRTRBEE cccce cocase 8 8§= be veee 17,461 3,389 
WRRAMD cvcccsiccccse <cevene 14,723 3,987 
France ....... 570 1,381 16,010 2,723 
Germany ..... 414,744 49,748 885,296 126,094 
BRT coccaccce 7,480 4,374 7,921 1,786 
Netherlands 22,463 2,799 103,701 18,847 
SEE sneben ceeséo — onnese 11,482 2,216 
Pol. & Danzig. ...... e000. 31,071 4,934 
Spain ........ 963 12,433 202,541 82,751 
Sweden ....... 3,101 1,188 44,731 6,487 
Switzerland 4,836 3,945 3,343 731 
U. Kingdom. ..340,592 118,933 16,559 3,409 
Canada ....... 3,230 2,560 10,374 2,559 
Costa Rica 330 it: > ethane: “sedans 
Panama ...... 900 775 50 42 
Mexico ....... 50 BD cccooe coevece 
Bermudas 1,002 a: ssbbhe “speese 
TDD. cccnccsce 1,125 1,211 7,964 1,424 
Dutch W. Ind.. 2,600 i -askeke . oehe0n 
EE ccccsens 50 ae S¢euee  sebeoe 
OM cccese 50 Be seeses = 8 seeose 
Porte Rico.... 200 a. “nuskes - seeene 
Australia .... 61.668 er 
New Zealand... 4,240 SS eee 
Un. 8. Africa.. 33,662 BD cwcese = ev ocne 
DO cccvcd 991,179 $264,251 1,440,748 $220,073 


Exports of other kinds of casings 
were as follows: Belgium, 55 lIbs., $7 
value; France, 8,041 lbs., $15,942 value; 
Germany, 99,215 lIbs., $8,584 value; 
Netherlands, 460 Ibs., $275 value; Nor- 
way, 37,813 Ibs., $1,480 value; Poland 
and Danzig, 3,060 lIbs., $348 value; 
Sweden, 3,400 Ibs., $315 value; United 
Kingdom, 28,787 Ibs., $6,671 value; 
Canada, 112,596 Ibs., $20,287 value; 
Panama, 2,087 Ibs., $635 value; Mexico, 
1,800 Ibs., $449 value; Bermudas, 98 
Ibs., $70 value; Cuba, 4,225 lbs., $4,111 
value; Dutch West Indies, 1,009 lbs., 
$318 value; Venezuela, 493 lbs., $171 
value; Hawaii, 300 Ibs., $45 value; 
Porto Rico, 350 lbs., $78 value; total, 
303,729 Ibs., $59,731 value. 

—= 

EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little 
alteration, aecording to weekly cable 
advices to the U. S. Department of 
Commerce. Receipts of lard for the 
week were 2,120 metric tons. Arrivals 
of hogs at 20 of Germany’s most im- 
portant markets were 93,000 at a top 
Berlin price of 18.52c a pound, com- 
pared with 119,000, at 14.55c pound the 
same week last year. 
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The Rotterdam market was steady. 
Demand for animal fats is improving. 
The market for vegetable oils is dull. 

The market at Liverpool was rather 
quiet. American bacon was dull; Amer- 
ican cut hams were in slow demand and 
prices were lower for long cut hams. 
Shoulders slow, and lard demand 
medium. 

The total of pigs bought in Ireland 
for bacon curing was 24,000 for the 
week, compared with 23,000 for the 
same period last year. 

The estimated slaughter of Danish 
hogs for the week ended February 8, 
1929, was 70,000. 


os 


IMPORTS OF MEAT PRODUCTS. 

Imports of meats into the United 
States during December, 1928, and for 
the twelve months ended December, 
with comparisons for corresponding 
periods of 1927, are reported by the 
U. S. Department of Commerce: 


DECEMBER. 
1928. 1927. 
ae eee 4,202,040 3,769,355 
NR) cd cin dbeskdossive 462,033 $ 466,486 
Veal, ee 363,101 115,021 
ee rea 37,903 $ 12,411 
Beef ond are pickled or 
= cae benosens rr 
ae ear $ OS ea 
Pork. “frei,  wansuarene 141,528 610,523 
MEDD Sacckstdsxesansess $ 3 105,538 
_ pickin’, salted, etc., 
eae $ BRST co ncscsce 
Hams, shoulders, bacon, 
a St Skee sabe waRen Set OoNe . Pa Ts 
iiieebabwskenene se $ SS eer 
Mutton, fresh, lbs. ........ 20,538 6,925 
DB scananeeeabesnsend $ 2,255 879 
—_ ae. TR. savaens 132,768 224,354 
Sanotobesbawesannse 27,667 38,672 
other: fresh meats, Ibs.. 803,267 691,470 
skpab ns sash seach e 121,260 $ 81,777 
other prepared or preserved 
eaese, Me.  cdnteuawesens 1,498,645 3,065,539 
SEED: archwanshssies<4ae $ 178,057 $ 464 
canned meente, BBS. .ccece 393, 1,831,748 
Satesesessucssuadn $ 672,463 $ 208,149 
Netw. ae pees 648, 2,849 
BD, ossanosscevesncdcn $ 136,074 $ 80,576 
Poultry, dressed, Diese. 57,570 83,018 
MN. sehesdsasukaeusded 39,908 $ 61,743 
TWELVE MONTHS ENDED DECEMBER. 
1928. 1927. 
Beef, fresh, lbs. ........ 50,181,414 35,081,622 
peed dabaehs shunner $ 5,553,101 4,338,688 
ba Ui ae WE. © vccucon's 8,139,030 7,492,317 
Rr rere - 1,396,157 $ 1,097,886 
Beet fd veal, pickled or 
= ; pbs eb ech kane OORT  cvccccecs 
MED: skovunsscaseucecced eee 
Pork “fea Se 7,811,258 14,524,235 
Saeki tabannseost $ 1,495,011 $ 2,897,492 
Pork, npashbed, salted, etc., 
LPS eseepeseeene hes es 2,515,580 pasha wes 
Vai oseecpeceveesecoos . BT TTTTT ee 
“the shoulders, bacon, 
EuSseatedesenaesed $ 901,791 cosecénue 
uestton fresh, URS. cece 368 494.451 
Be sexhbsiabtcdsecnee 73,500 37,985 
—_ Names DE cv ccccnsece 2,441,649 2,151,226 
Sadsneusdseaneneen 1152 $ 397,768 
other: fresh meats, Ibs. ad fh 4 5,211,871 
9 0sbsecesccceccen ‘ J 
Other peumeee or preserved 
TRORER, TRB. ccccccvvcces 15,133,348 23,168,007 
er $ 1,832,175 $ 4,014,003 
canned meats, Ibs. ...... 55,155,841 35,669,361 
oobescsesensenecse 644,084 §$ 4,310,592 
Poultry, fresh, Ibs. ...... 5,856,3: 3,628,465 
pacha sassadiopenen $ 1,564,023 $ 1,012,132 
reaicy, dressed, Ibs. .... 476,61 581,203 
WEEE Sovececacceusseseu $ 288,722 $ 360,517 
a 


DANISH BACON EXPORTS. 


Bacon exports from Denmark for the 
week ended February 11, 1929, were 
4,645 metric tons, according to cable 
advices to the U. S. Department of 
Commerce, all to England. 


Bacon exports from Denmark for the 
week ended February 2, 1929, were 
4,516 metric tons, according to cable 
advices to the U. S. Department of 
Commerce, all to England. 


February 16, 1929. 


PORK PRODUCTS EXPORTS. 

Exports of pork products from the 
principal ports of the United States 
a the week ended February 9 
1929: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


Jan, 
——Week ended—— oo 
Feb. 9, Feb. iL, Feb. 2, Fens 

1929. 1928. 1929. 1929. 
M lbs. Mibs. Mlbs. M lbs. 


| Pee ee 687 1,264 1,211 57% 
To Belgium ...... 5 oases sees 30 
United Kingdom. 664 1,090 957 «4,008 
Other Europe ... .... 40 sees AN, 
CUDA 22 -cccccces 18 100 57 264 
Other countries... .... 34 197 56 
BACON, INCLUDING CUMBERLAND. 
WtRl . vnvicecccsccees 2,411 3,705 3,319 18,173 
To Germany ...... 188 1,83 
United - ey yw = 8,072 2,155 11,498 
Other Europe ... « §23 820 4,288 
Cuba ........06- ve 1 128 168 
Other countries. . 18 94 28 408 
LARD. 
errr y 12,890 17,790 13,894 97,608 
To Germany ...... 3,852 4,953 1,876 29,411 
Netherlands .... 1,033 1,535 877 7,058 
United peal 4, "912 6,663 5,918 $7,974 
Other Europe ... 2,125 2,147 2,055 9,578 
cesenseees 2,013 1,852 8,361 


Other countries.. 78 479 1,316 5,818 
PICKLED PORK. 


a ey eens 291 314 313 «1,47 
To United Kingdom 82 84 
— Europe ... H 46 19 161 
MAGA wcccccce 165 117 103 606 
Other countries... .... 67 148 $51 
TOTAL EXPORTS BY PORTS. 
Week Feb. 9, 1929. 
Hams and Pickled 
shoulders, Bacon, Lard, Ee 
Mibs. Mibs. M lbs, Ibe. 
Total ..ccccsccce 687 2,411 12,890 201 
Boston .ncccccce cocces cevcscee ceccce 1 
Detroit ..cccccee 589 513 1,166 116 
Port Hurom 2... ccccce cccces 286 & 
Key West ...... 18 890 ...... 
New York ..... 80 1,897 9,907 90 
Philadelphia .... wcccce coccce res 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: Mibs. M Ibs. 
United Kingdom .........eeseeeee 664 1,845 
TAVERPOOL 2. ccccccccccccccccccoccs 386 =: 11,622 
BOE, voc sccccccccsececcceovceee 185 
MaMChester 2... ccccccccccccccccsce D csonas 
MRBBOW cccccccccccccccccscccccce eeeees 
Other United Kingdom ........... 19 194 
Lard, 
Exported to: M Ibs. 
es TD caw ccccconscceessacesyeneee 3,852 
II 0554 65% 60.0904.0%90004040 600 0N RE 8,489 
ST IIT ov 5.600 sncce poeeconesecanaen 363 
————— 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Feb. 14, 1929. 


Ground dried blood sold at $4.40 per 
unit, f.o.b. New York, and the spot 
stocks are cleaned up with a little 
higher price being asked for late Feb- 
ruary delivery. South American 
age is offered at $4.65 per unit, cif. 
with bids solicited. 

Ground animal tankage sold at $4.65 
and 10c, and the demand is light. Un- 
ground probably can be bought around 
$4.45 and 10c, New York. 

Some foreign materials such as hoof 
meal are bringing lower prices. A sale 
of South American hoof meal has just 
been made at $3.70 per unit of am- 
monia, c.i.f. 

Considerable re-sale sulphate of am- 
monia and some nitrate of soda are 
coming on the market at well under 
the regular quotations. 

cones ipacnees 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, 2 ns 
ruary 1, 1929, to February 13, 1 
16,448,766 Ibs.; tallow, none; ‘grease, 
824,000 Ibs.; stearine, none. 
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Tallow and Grease Markets 


TALLOW—The situation in tallow at 
New York continues to be a rather tight 
affair. Demand was not large, but was 
in evidence, most of the time, at levels 
at which producers were not interested. 
As a result, buyers and sellers were 
apart, but it was evident that while 
the official market for extra was called 
9%c at last sales, business has passed 
at 9%4c, and it would be difficult to 
secure any quantity of tallow below the 
9c level. 

Reports were circulated in the trade 
that some of the leading soapers have 
been buying and are bringing in quite a 
little South American tallow, paying 9c 
c. i. f. New Orleans, for the supply. 
This was equal to 944c, duty paid, to 
say nothing of the freight from New 
Orleans to the plants. In other words, 
it was contended, higher levels were 
being paid for South American stuff 
than those paid, as yet, for domestic 
tallow. However, it was admitted that 
it would be difficult at the moment to 
buy any particularly large quantities 
of tallow here. 

At New York, special was quoted at 
9%@9%c; extra, 9% @9%4c; edible, 9% 
@10c. At Chicago, the tallow situation 
was quiet ‘but firm. Inquiries were in 
the market with 944c bid, f.o.b. Kansas 
City, for round lots of packers’ tallow, 
while offerings were held %c higher. 

At Chicago, edible was quoted at 9% 
@10c; fancy, 9%c; prime packer, 9c; 
No. 1, 9% ec; No. 2, 8%c. At the London 
auction, 674 casks were offered and 428 
sold. Mutton was quoted at 44s@45s; 
beef, 41s6d@44s; good mixed, 38s 
6d@41s 6d. At Liverpool, Australian 
tallow was unchanged. Fine was quoted 
at 42s 6d, and good mixed at 40s 3d. 

STEARINE—The market in the East 
was moderately active but strong, with 
sales of oleo reported at 12c. The mar- 
ket was quoted at that level. At Chi- 
cago, oleo was quiet but firm, and 
quoted at 1144c. 

OLEO OIL—While trade was not 
large, the market was firm at New 
York, with offerings limited. Extra was 
quoted at 11%@11%c; medium, 11c; 
lower grades, 10%c. At Chicago, the 
market was quiet but steady, with ex- 
tra quoted at 11%c. 





See page 39 for later markets. 








LARD OIL—A fair demand was in 
evidence in this market. The tone was 
rather firm owing to continued strength 
in raw materials. At New York, edible 
was quoted at 15%c; extra winter, 
13%c; extra, 18c; extra No. 1, 12%c; 
No. 1, 12%c; No. 2, 12%e. 

NEATSFOOT OIL—Demand was 
somewhat better and the market was 
somewhat firm with continued strength 
m raw materials. At New York, pure 
was quoted at 15c; extra, 13c; No. 1, 
12%c; cold test, 19c. 

GREASES—The position of the mar- 
ket in the East continued rather strong. 
A good demand was reported most of 
the time, and offerings were moderate 
and limited. Sellers were not pressing 
business but awaiting developments. 


WEEKLY REVIEW 


Some superior house grease changed 
hands at New York at 9c, but in the 
main, consumers were unwilling to meet 
sellers’ ideas. The tallow situation re- 
mains ‘strong, and conditions in other 
competing oils were steady to strong. 

At New York, choice yellow and 
house were quoted at 8%c; A. white, 
8%@9c; B. white, 8%@8%c; choice 
white, 9%@10c nominal. 

At Chicago, the position of grease 
was firm. Inquiries were rather good, 
but offerings were reported extremely 
light in all directions. Buyers and sell- 
ers were apart on choice white, while 
medium and low grade stuff continued 
in good demand. 

At Chicago, brown was quoted at 
814c; yellow, 8% @8%c; B. white, 9c; 
A. white, 9c; choice white, 9%c. 


re 


By-Products Markets 
Chicago, Feb. 14, 1929. 


Blood. 


No change in sluggish market for 
blood. Prices on ground and unground, 
$4.75, Midwest, nominal. 

Unit Ammonia. 
Ground and unground.............s06- @$4.75 


Digester Hog Tankage Materials. 
Digester hog tankage materials con- 
tinue comparatively quiet, trading more 
or less slight. Prices nominal. 
Unit Ammonia. 


Ground, 1144@12% ammonia...... $4.75@5.00 & 10 
Unground, 114% to 12% ammonia.. 4.75@5.00 & 10 
Ground, 6 to 8% ammonia........ 4.50@4.75 & 10 
Unground, 6 to 8% ammonia...... 4.25@4.50 & 10 


Fertilizer Materials. 
Sellers of fertilizer materials offer- 
ing 10 per cent ground at $4.00 & 10c, 


Chicago, prompt and future. No trad- 
ing reported on this basis. Bone tank- 
age bid at $25 per ton, Middle West. 
Unit Ammonia. 
High grd. ground, 10% am..... $ @ 4.00 & 10 
Lower grd., and ungr., 6-9% am. 4.00@ 4.10 & 10 
Hoof meal ....... eecatsacgenes 3.75@ 4.00 
Bone tankage, low grd., per ton. 24. 25.00 
THEIR occ oicencciesesacess 3.75@ 4.00 





Bone Meals. 


Market for bone meals shows no 
change from activity of some weeks 
past; prices nominal. 


: Per Ton. 
Raw Dome- meal... 6 .cc sc ceesseccved $50.00@55.00 
I ie od os Keep c'o ne dankads 26. 29.00 
(ee OEE Sc casvuscceeebeacs 26.00@28.00 


Cracklings. 

Cracklings inactive, nominally $1.00 
to $1.05 per unit of protein, Chicago, 
for unground cake and expeller; some 
sellers’ bids have been somewhat high- 
er, without action. 


Per Ton. 
Hard pressed and exp. unground, per 
unit, protein $ 1.00@ 1.05 
Soft prsd. pork, ac. grease & quality. 85.00@90.00 
Soft pred. beef, ac. grease & quality. 50.00@55.00 


Gelatine and Glue Stocks. 


Steady demand for bones and hide 
trimmings for glue stock; $35 asked by 
some sellers. No sales reported at this 
figure. 


Per Ton. 
Pe gS See ree $40.00@42.00 
ee PPE re P EPI ee 30.00@33.00 
SR I nao ocak sntucecsebentendss 40.00@42.00 
Cattle Jaws, skulls and knuckles..... 40.00@42.00 
Simews, plszles .....cccccccccccessss -00@35.00 
Pig skin scraps and trim., per Ib..... @5e 


Horns, Bones and Hoofs. 


Horns, bones and hoofs well con- 
tracted in future; no trading; prices 
nominal. 


Per Ton. 
am. according to grade......... $50. 100.60 
BE EE cance ccccetccececcen 56.00@120.00 
CE EE icc adwbiscandyeegvacun 45.00@ 47.00 
SUED Sak snicstsacsansueetenuns 27.00@ 28.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials, indicated above.) 
Animal Hair. 
\ Hair market is quiet, prices un- 
changed from previous figures, more or 
less nominal. 


Goll and field dried................... 3 @ 3% 

Processed grey, summer, per Ib........ 4. @ bc 

Processed grey, winter................ 6%@ 7c 

Cattle switches, each*................ 4%@ 5c 
*According to count. 


~CONTROL 
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" L. Powers Thermostatic Regulators 
are accurate and dependable. There is one for 
every process in the packing industry.. Write 
us about any temperature problem troubling you 
and we will send bulletin describing the type 
of regulator that will give you the best results. 
; 37 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago. Aleo 35 other cities, 086% > 


(| ROWERS REGULATOR CO.}) 


THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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Production, Movement and 
Stocks of Fats and Oils 


Production of fats and oils (exclusive 
of refined oils and derivatives) during 
the three-month period ended December 
31, 1928, was as follows, according to 
a preliminary report of the U. S. De- 
partment of Commerce: 

Vegetable oils, 1,125,298,523 Ibs.; fish 
oils, 21,155,818 lbs.; animal fats, 580,- 
384,614 lbs.; and greases, 94,950,210 
pounds; a total of 1,821,789,165 pounds. 
Of the several kinds of fats and oils 
covered by this inquiry, the greatest 
production, 772,808,043 pounds appears 
for cottonseed oil. Next in order is lard 
with 469,753,484 pounds; linseed oil 
with 206,273,130 pounds; tallow with 
109,052,212 _pounds; cocoanut oil with 
88,119,594 pounds and corn oil with 32,- 
736,618 pounds. 

The production of refined oils during 
the period was as follows: Cottonseed, 
645,352,360 lbs.; cocoanut, 86,155,552 
Ibs.; peanuts, 2,624,036 lbs.; corn, 28,- 
873,563 lIbs.; soya bean, 1,554,110 Ibs.; 
and palm kernel, 4,781,489 Ibs. 

The data for the factory production, 
imports, exports, and factory and ware- 
house stocks of fats and oils, and for 
the raw materials used in the produc- 
tion of vegetable oils, for the three- 
month period appear in the following 
statements: 


VEGETABLE OILS.* 


Factory production 
for the quar- Factory and 


terended warehouse 

Dec. 31,’28. stocks Dec. 

Lbs. 31, ’28. Lbs. 

Cottonseed, crude ........ 772,808,043 133,836,969 
Cottonseed, refined ........ 645,352,360 431,693,697 
Peanut, virgin and crude.. 3,5C9.061 1,539,461 
Peanut, refined .......... 624,036 »487,841 
Cocoanut, or copra, crude.. 88,119,594 101,602,024 
nut, or copra, refined 86,155,552 14,444,990 
COR, GOURD ccccccceccse-ss 32,736,618 16,547,885 
Gorm, Tease ...0000...... 28,873,563 11,157,229 
ya bean, crude 1,506.338 4,574, ,037 
Soya bean, refined ........ 1,554,110 1,410,284 
DD EE wastes se'obces 385,253 3,863,841 


Olive, inedible ............ 
Sulphur efi, or olive foots. 
Palm kernel, crude ...... 
Palm kernel, refined ...... 









ree 
BEL wanensccccce os0cce see 
Chinese wood or tung...... 424,21 
Chinese vegetable tallow.. ........ 1,103,270 
DE. amosccacecncsecessss 18,834,778 7,939,171 
BD bepdasicosscccseesss: 21,739,772 
PD cncsashesubswees = 239,533 
Cod and cod-liver 8,027,172 
Menhaden .. . 16,436,265 
Whale ..... 38,108,081 
Herring, inc 25,576,478 
MEME. cucwesensesncveccece’s 2,183,493 
All other, (including ma- 

rine animal) ........... 459,398 666,755 





*The data of oils produced and on hand by fish 
oil producers and fish canners were collected by 
the U. S. Bureau of Fisheries. 


The Blanton Company 
Ridoue of 


VEGETABLE OILS 
Manufacturers of 
SHORTENING 


MARGARINE 
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Bape, BORtrel 2.2 ...ccccce 4,779,335 
Lard, other edible ...... 458,910,206 73,622,927 
Tallow, edible ............ 0,709,746 3,592,494 
Tallow, inedible .......... 98,342,466 66,626,820 
SE NEE 5.054 dascdones 1,578,968 1,326,207 
GREASES. 

POD. bis cee ebndosawesbens 19,143,155 9,236,938 
SEEN: ssnSsdedgadeimusane 19,531,709 8,219,178 
RR err ee 12,352,140 5,850,219 
MENS. conse sesesesuess cases 5.152.809 1,580,8"1 
SED. 5 <icesnsGn5e0Ghea% 13,089, 2,681,028 
Garbage or house ........ 21,136,857 6,310,435 

DL.  skseteseccmebenccuass 1,812, 3,241,887 
Recovered ..cscccccccccccs 612.39: 578,553 
All eocccccccccccccs 2,119,410 1,758,119 


OTHER PRODUCTS. 
Lard compounds and other 


lard substitutes .. . 206,875,248 29,915,766 
Hydrogenated oils .. . -178,992,523 15,974,715 
Stearin, vegetable . 290,830 3,069, 7: 
Stearin, animal edible.... 14,841,768 5,112,046 





Stearin, animal inedible... — 4,202.348 


DOG. canc<senSkaamebs >< ,635,041 23,014,752 
ME cas cendekechuevss 5,432,869 3,500,226 
eee 3,354,197 1,963,397 
Fatty acids .............. 36,964,008 6,605,255 
Fatty acids, distilled .... 13.759,836 2,603,317 

GR cccccccccccccccose 17,711,677 8,805,809 
OE 10,825,9 3,317,085 
Glycerin, crude 80% basis 32,702,536 17,910.908 
Glycerin, dynamite ...... 12,143 9,909,855 


43,009 
Glycerin, chemically pure. 19,119,477 


8 

Cottonseed foots, 50% basis 91,021,438 28,155,2 
Cottonseed foots, distilled. 28,567,048 5,957,014 
Other vegetable oil foots. 24,050,756 5,291,218 
Other vegetable oil foots, 

=r nye 180,505 253,497 
Acidulated soap stock .... 29,535,452 16,157,477 
Miscellaneous soap stock.. 38,602 199,838 


RAW MATERIALS USED IN THE MANUFAC- 
TURD OF VEGETABLE OILS. 


Tons of 2000 pounds. 





Consumed 

Oct. 1 to On hand 

Dec. 31. Dec. 31. 
Gere 2,473,746 1,328,703 
Peanuts, bullied .......... 3,716 301 
Peanuts, in hull .......... 1,796 268 
RS aac a aigghoe wo 4 ; 69,124 22,793 
Cocoanuts and skins ..... 1,231 20 
Corn germs 52,439 412 
Flaxseed .... 313,346 214,578 
Castor beans 21,014 6,102 
Mustard seed . lees 403 1,319 
NS “S5060 s+ creee 5,740 1,392 
er kbass on nae Kaen 1,696 3 
| Serre 2,634 683 





(In some cases where products were made by 
a continuous process, the intermediate products 
were not reported.) 


IMPORTS OF OIL SEEDS, QUARTER ENDED 
DEC. 31, 1928. 


Tons. 
I eh 2 eae ake bk oe 497 
EE ps ccaknecen tes ctvéeesevenkt 19.740 
EE SeEtME dG kates da05a00saateeenoueeuss 82,395 
EE occas in thid wk ee daeeenen se RAGE 116,434 
RT Tree eee ,390 
Perilla and sesame seed ................. 720 
DERE GE BOOED ccccccccscccccessccscesces 3,063 


IMPORTS OF FOREIGN FATS AND OIS, 
QUARTER ENDED DEC. 31, 1928. 








Pounds. 
NG: sad cede waneba dee Aaa sae eae ee 3,771,797 
Other animal oils and fats, edible...... 438,020 
WAR GB ccccccccccceccccessecees 1,945,178 
lL a errr 4,529,055 
NN EE ETE OT 6,775,013 
SEED cincenbGnagsece cc coese’ vane 11,604,480 
TE ED cncodwncdes cvoccsecsscses 162,925 
Grease and oils, n.e.s. (value)........ $171,478 
NN hea occu nae kscas acess 17,888,254 
Chinese wood oil or nut oil............ 25,504,635 
GOSORMEE GL ccccsccccccccceesssoscecs 97,649,657 
Sulphur oil or olive foots.............. 552,430 
Other olive oil, inedible .............- 2,234,371 
Palm Ol] .....ccsccceee a a 2 
Palm kernel oil 
BewaMC Ol] ...cccccccesscccccvcccccvers 
VRMNEIED WEE cecccpocccccccccsccccse 1,037.22 
EE, SE Sccenanuesscs detsnee canes 1,180,971 
PORE GER co cccccccccccnccscccccecesess 614. 
Rape (colza) Of) .....cc..scceeceeseece 4,630,793 
Tdmmeed Ol) ..ccccccccccccssscccesesece 11,148 
Baye Beam Cf) ..cccccccccscscccccsccses 2,253,502 
ee Re rrrrrrrrrr ee 452,7 
Other expressed oils -. 1,853,413 
Glycerin, crude .........0..0-se00s .. 2,767,766 
Glycerin, refined ..............5-- .. 8,124,000 





EXPORTS OF FOREIGN FATS AND OILS, 
QUARTER ENDED DEC. 31, 1928. 


Dia GED occ cccvccccescccccscccscsecss 975,024 
Other animal oils and fats, inedible.. 
Olive of], edible ....ccccccccccccceeess 15,459 
Chinese wood oil or nut oil.......... 


118,395 





February 16, 1929, 


EXPORTS OF DOMESTIC FATS AND OIL, 
QUARTER ENDED DEC. 31, 1928 


Pounds, 
RS A Se ee Saree eee 13,7 
MONUMENT eins Asisiwie's 66 0Gs 0 cc cuesnesisios ia 
MEET: aed Oh bes 0nd 506s bed. 9s is bk6séaCoen 458, 

. EPS SSSSS See 
III a's 54 sa nace sons pete eee 3,810,748 
Lard compounds, containing animal fats 1,350,749 
CD EE BO WUROION «oon 5 oon caecccanee 922,643 
cre he, , SEE riers ors 386,760 
Other animal] oils, inedible............ 255, 
i encase (is wash econ Keni 200,560 
SI MONE 56 Sones 6k ako ees Soe vicou's 399,22) 
Oleic acid, oF red vil...........ss5008% 1,988,897 
ore tyne Sly oan OCC CE 474,499 


Other animal greases and fats........ 13,993,907 


ee: EE, SUD oa Se nc case uns» 10,314,818 
A ae | eee Perry 
Ree a RE eet er 47, 
Vegetable oi] lard comp unds ........ 1, 
Other edible vegetable oils and fats.... cores 
oe ana dh, OE e ee ee eee. 5,307,776 
eT a See eee 471, 
yg, SO eer eraere ry i 1,651,085 


Vegetable soap stock os 1,965, 
Other expressed oils and fats, inedible 1,908,399 
MEINE: “axa bso aebions0p.500.60.00-00%-e00nd 285,11¢ 


NEW ORLEANS OIL TRADING. 

New Orleans, La., Feb. 11.—The out- 
standing activity during the past week 
was the demand for the crude product, 
which attained large proportions. Val- 
ues reached new high prices for this 
season. The activity was short lived, 
however, lasting only during the early 
part of the week. The last few days 
were quiet with little demand. Several 
large sales of contracts were made in 
the New Orleans futures market during 
the past. week. Among the notable ones 
were: 13 March @ 9.86, 10 May @ 
9.15. 10 May @ 9.94, 10 March @ 9.85 
and about 60 March @ 9.90. 

Refiners were again the best buyers 
of contracts, because the contract mar- 
ket was comparatively cheaper than 
crude values. Local refiners have been 
buying some cheap future contracts, as 
compared with the cost of refining and 
transporting of crude. Quite a few lard 
and soap manufacturers are buying 
New Orleans contracts when values are 
low, eventually swapping these con- 
tracts with a refiner, either in New Or- 
leans or located elsewhere, for the qual- 
ity of refined oil which meets their re- 
quirements. They have been principal- 
ly impressed by the resale value or the 
difference over crude, at which it can 
be resold. Also, they realize the point 
of delivery is advantageous to them, 
considering values. 

Recent sales at New Orleans: 

Feb. 6, 1929—5 Mch. 9.80, 2 Mch. 9.80, 
4 Mch. 9.80, 1 Mch. 9.80, 1 Mch. 9.80, 
5 May 9.90, 4 July 10.10, 2 Feb. 9.76, 
1 Mch. 9.85, 1 Sept. 10.25, 5 July 10.17, 
1 Mch. 9.82, 1 May, 9.98, 1 May 9.9, 
6 Mch. 9.83, 7 May 9.95, 2 Mch. 9.83, 
2 May 9.85. 

Feb. 7—1 Mch. 9.83, 2 May 9.92, 2 
Oct. 10.23, 1 Oct. 10.20, 1 Mch. 9.83, 
1 Mch. 9.85, 13 Mch. 9.86, 7 July 10.17, 
5 July 10.16, 6 July 10.17, 1 Mch. 9.86, 
1 July 10.16, 10 May 9.95, 7 Mch. 9.86, 
5 May 9.95, 1 May 9.95, 5 Mch. 9.85, 
4 Mch. 9.86, 2 May 9.95, 10 May 9.94 
10 Mch. 9.85. 

Feb. 8—8 Mch. 9.86, 1 Mch. 9.90, 1 
May 10.00, 1 July 10.20, 2 Sept. 10.25, 
2 May 10.05, 5 July 10.25, 3 May 10.05, 
4 May 10.05, 5 May 10.00, 2 May 10.06, 
1 Mch. 9.95. 

Feb. 9—(Short session)—1 Mch 9.92, 
1 May 10.05, 1 Mch. 9.92, 1 Oct. 10.19, 
1 July 10.17, 2\Mch. 9.87, 1 May 10.00, 
1 May 10.00. 

Feb. 11—1 May 10.02, 17 Mch. 9.9, 
2 July 10.20, 4 May 9.98, 2 July 10.15, 
2 May 9.95, 5 July 10.17. 
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Vegetable Oil Markets 


Market Active — Undertone Strong — 
Prices at New Highs—Crude Tight— 
Consumption Report Bullish — Lard 
Steadier—Sentiment Friendly. 

An active and strong market and an- 
other bulge to new season’s highs fea- 
tured cotton oil on the New York Pro- 
duce Exchange the past week. Buy- 
ing of a more general character was in 
evidence, with shorts covering, and stop 
loss orders were caught at times. Profit- 
taking was encountered on each fresh 
advance, as was some hedge pressure, 
but refiners’ brokers were on both sides 
and appeared to have bought on bal- 
ance. There was good support in the 
nearby positions owing to their relative 
cheapness compared with crude. 

The tightness in the crude oil mar- 
ket accounted for a good deal of the 
constructive operations in futures there 
but, taken all in all, bullishness pre- 
dominated and there was more or less 
confident buying in anticipation of bet- 
ter levels later in the season. At times 
this buying became overconfident, creat- 
ing overbought pit conditions which 
made for several reactions, but on the 
breaks pressure appeared to dry up. 


Government Report Stimulates. 


There was considerable buying on the 
January government report, which was 
bullishly construed, with an apparent 
consumption last month of 316,000 bbls., 
compared with 287,000 bbls. a year ago. 
The distribution the first six months of 
the season was 1,893,000 bbls., against 
1,731,000 bbls. the 1927 period. 

The lard market, while not particu- 
larly strong, was somewhat better in 
tone, reflecting strength in hogs, a con- 
tinued moderate run to western markets 
and on buying, brought about to some 
extent by the upturn in oil. 

Reports as to cash trade continued 
rather good. Distribution against old 
orders is at a large pace compared with 
a year ago, and as a result predictions 
are already heard that February con- 
sumption will exceed that of last sea- 
son. While less was heard of possible 
tariff developments, the latter neverthe- 
less was an underlying feature of 
strength, while there was more of a 
tendency to anticipate an improved lard 
situation in the next few months. 

Compound trade was believed to be 
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quite satisfactory, judging from the 
strength in oleo stearine here, which 
sold at 12c. The tallow situation re- 
mains a rather tight one, and although 
reports are current of consumers bring- 
ing in quite a little South American 
tallow, it is contended that the latter 
is being bought at prices somewhat bet- 
ter than prevailed here, when the duty 
is taken into consideration. 

In the Southeast and Valley, crude oil 
advanced to 94%c; in Texas, sales were 
made at 9c. In the Southeast, there 
was a tendency on the part of mills to 
hold for 9%c. As a result, the volume 
of trade in crude did not appear large 
and there was not sufficient crude chang- 








SOUTHERN MARKETS 
(Special Wire to The National Provisioner.) 
New Orleans. 

New Orleans, La., Feb. 14, 1929.— 
The census report for January was con- 
sidered bullish as to consumption and 
stocks of crude and refined oil. This, 
with higher hogs and lard, contributed 
to advances in the contract market. 
Crude, Brgy 87%@9c, Texas; Valley, 
9% @9%c, with many predictions for 
10c before May ist. Bleachable yellow 
in good demand at 9%@10%c loose, 
New Orleans, with sellers generally 
awaiting further advances. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Feb. 14, 1929.—Prime 
eottonseed west Texas, $34.00; Dallas 
territory, $45.00; snaps and bollies, west 
Texas, $30.00; prime crude oil, 8% @9c; 
43 per cent cake and meal, f.0.b. Dallas, 
$43.50; hulls, $10.00; mill run linters, 
4@5c. Raining; market dull. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Feb. 14, 1929.— 
Crude oil very dull during the past few 
days. Some crude has been sold at 
9%4c, but at this time the mills are in 
a comfortable position and have their 
ideas around 9%c. Forty-one per cent 
meal, $45.00; loose cottonseed hulls, 
$10.00, f.0.b. Memphis. 


ing hands to bring about any material 
pressure in the late positions here. A 
better tone in cotton was in evidence, 
while the grain markets were rather 
strong. The cold weather throughout 
this country and the coldest weather in 
Europe in a number of years, it was 
felt, in the‘long run would serve to 
increase consumption of fats. 

The visible supply of oil was a lit- 
tle disappointing. The stocks at the be- 
ginning of this month were 2,316,000 
bbls., compared with about 2,300,000 
bbls. at this time last year. The in- 
crease over last year, however, is not 
sufficient to become burdensome, al- 
though in some leading quarters the 
tendency has been to raise ideas as to 
the possible carryover of oil at the end 
of this season, with some expecting a 
carryover of 750,000 bbls., which would 
be rather liberal and would soon make 
the new cotton crop outlook the decid- 
ing factor. 

However, there are some who are of 
the belief that it is difficult at this time 
to predict a possible carryover, par- 
ticularly as the prospects point to a 
noticeable decrease in lard production, 
owing to the small number of hogs in 
the country compared with a year ago. 

The census bureau report on cotton- 
seed oil and its products is as follows: 


1928-29. 1927-28. 
M Tons. M Tons. 
Cottorfseed stock, Aug. 1... 90 
Received mills, 6 mos... 4,697 4,252 
Crushed same time.... 3,717 3,580 
On hand Jan. 31............ 999 761 
M Lbs. M Lbs. 
Crude oil stock, Aug. 1...... 20,350 16,297 
Produced 6 mo8...........-. 1,157,382 1,118,997 
Shipped out same time...... 1,082,971 985,439 
On BAn® Jan. Ghessccccceses 141,595 170,499 
Refined oil stock, Aug. 1. 335,993 378,613 
Produced 6 mos............. 932,723 853,194 
Lo ote se aS re 511, 162 539,445 
Crude oil exports, 5 mos.. 11,924 19,211 
Refined oil exports, 5 mos..... 4,045 3,843 
REFINED OIL CONSUMPTION. 
1928-29. 1927- -. 
M Lbs. 
DOMAINE: Recaiiee sc cciscnanen ,993 378. S18 
Promesed 6 Oh. oi 6s és ceive. 932,723 853,194 
Total . a A 1,268,716 1,231,807 
Sigth Jan. @£0 22... 5 oncct dee 511,162 539,445 
Consumed—Dom. exp., 6 mos... 757,554 
Equal in barrels ............ 1, 


1,731 

Total Ah no of refined oil for the month 
was 316,000 bbis., against 271,000 bbls. the pre- 
vious month and 287 bbls. last year. 

Visible supply of oil and seed, 2,316,000 bbis., 
against 2,334,000 bbis. last month and 2,300,000 
bbls. last year. The visible supply is figured on 
the basis of 310 Ibs. of ofl per ton of seed and 
8 per cent refining loss; last year, 817 lbs. and 
7.7 per cent refining loss. 
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ASPEGREN @ CO., Inc. 


PRODUCE EXCHANGE BLDG. 


NEW YORK CITY 


CRUDE 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 














33 
Re-Sale Value | 


New Orleans Cotton Seed Oil quo- 
tations more correctly reflect 
the real value of spot oil and 
are constantly governed by the 
fluctuations in refined and crude 
oil values. The value of the 
contract to buyer and seller is 
calculable to a degree which 
leaves no latitude for manipula- 
tion. 

The high quality of oil tenderable 
on contract, central delivery 
point, bulk delivery, an indem- 
nity bond guaranteeing weight, 
grade and quality at time of 
delivery, transit privileges and 
other economic advantages and 
stabilizing influences—all give 
the New Orleans Cotton Oil 
Contract a definite re-sale value. 











New Orleans Cotton Exchange 


Trade Extension Committee 


———“~_, 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 

















General Offices: 
CINCINNATI - OHIO 
Cable Address: “Procter” 


The Edward Flash Co. 


29 Broadway 
NEW YORK CITY 


Brokers Exclusively 


ALL VEGETABLE OILS 
In Barrels or Tanks 


‘COTTON OIL FUTURES 
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COTTONSEED OIL—Market trans- 
actions: 
Friday, Feb. 8, 1929. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


NE cha cane ola eae 1075 a 1125 
SRPCORE G's's be cu) case coneies 1065 a 1100 
rm aes 1800 1098 1095 1086 a 1090 

eee er ee 1086 a 1095 
~ sl . 8400 1102 1098 1092 a 1094 
“Saree ee 1092 a 1115 
July ..... 6200 1125 1114 1115 a.... 
MME: GsCbs) Smeal e Vow kis 1115 a 1127 
Sept. .... 1700 1138 1132 1129 a 1133 


Total sales, including switches, 13,100 
bbls. P. crude S. E. 9%c nominal. 
Saturday, Feb. 9, 1929. 


ORE sg och ee wetee nce 1065 a 1125 
| 5 IPR ee ea Se 1065 .a 1125 
Mar 100 1090 1090 1087 a 1093 
MES Conk a eee teens ame 1087 a 1099 
May ..... 1100 1094 1092 1092 a 1093 
June 1095 a 1112 
July . ” 2000 1116 1115 i118 “ahs 
ick eee aa ata 1117 a 1125 
Sept. . 1129 a 11385 


Total sales, "including — 3,200 


bbls. P. crude S. E. 9%4c bid. 

Monday, Feb. 11, 1929. 
RN at ie eee kdve 1065 a 1125 
OS NEES Seer care 1065 a 1125 
Mar. .... 1200 1085 1080 1080 a.... 
Se ae a ee 1070 a 1085 
ay ..... 6000 1093 1074 1084 a 1074 
BN aca beak Wier se oe 1078 a 1090 


July ..... 6200 1115 1099 1100 a 1099 
Aug. ..... 900 1115 1111 1115 a 1111 
| EE eee 1118 a 1125 

Total sales, including switches, 14,300 


bbls. P. crude S. E. 9%c nominal. 
Tuesday, Feb. 12, 1929. 
Holiday. 
Wednesday, Feb. 13, 1929. 
OE Bsc nic ee nates ticle 1065 a 1125 
Sees 1065 a 1100 
| eae - 1700 1090 1087 ae a 1092 
CO ee aa 080 a 1095 
May ..... 2800 1093 1091 1085 a 1092 
PND x65 os coeuueenaoes S 1095 a 1110 
July ..... 4600 1115 1112 1113 a 1114 
Aug. . tne ads cee kom 1115 a 1125 
Sept. .... 3000 1135 1133 1132 a 1134 


Total sales, including switches, 12,100 
bbls. P. crude S. E. 9%c¢ nominal. 
Thursday, Feb. 15, 1929. 


ONE iG cw Geers: Aoi 1065 a 1125 
Mca ee ce ... 1065 a 1100 
_ aaa 1085 1080 pe Boss 
BSc ss cove ukeEma be 1080 a 1090 
ee 1090 1087 re “as 
Bs aks 4 aed aes 1090 a 1105 
Decca. sake 1111 1110 1110 a 1112 
BAUS 6s Sak eee See 1115 a 1121 
ye eetabeyet 1130 1127 1127 a 1128 


Ries 2,560 barrels. 





See page 39 for later markets. 








COCOANUT OIL—The market was 
very quiet throughout the week but 
prices were rather steady, with buyers 
and sellers looking on and awaiting de- 
velopments. At New York, tanks were 
quoted at 8%4c; on the Pacific coast, 
tanks were quoted at 7%c. 

CORN OIL—A fair demand and a 
stronger market was noted in this quar- 
ter, with sales reported at 9%%c, f.o.b. 
mills, and the market quoted at that 
level. 

SOYA BEAN OIL — A very quiet 
situation prevailed at New York with 
offerings light and demand slow. As a 
result, more or less nominal conditions 
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prevailed, with New York tanks quoted 
at 10%c; barrels, 12%4c; and Pacific 
coast tanks, 10c. 

PALM OIL—A moderate volume of 
business was reported in this market, 
with the tone very steady but sentiment 
mixed. Interests with sellers’ connec. 
tions, however, were looking for a bet- 
ter market based on the tallow and 
grease situation in general. At New 
York, spot Nigre was quoted at 8c; 
shipment, 8.10c; —_ Lagos, 9c; ship. 
ment Lagos, 8 

PALM KERNEL OIL—A quiet and 
steady market with a moderate demand 
was reported throughout the week, with 
tanks quoted at New York, 8% @8%¢, 
and casks quoted at 9c. 

OLIVE OIL FOOTS—The market was 
more or less neglected with the trade 
in an awaiting position. At New York, 
spot foots were quoted at 11c; nearby, 
10%c; and February forward, 10%c. 

RUBBERSEED OIL — The market 
was dull and steady, with future ship- 
ments nominally quoted at 8%c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL—Offerings were 
light, demand quiet, but store oil steady 
at about %c over March. Southeast 
crude, 9%4c, nominal; Valley, 9c, bid; 
Texas, 8% @9c, nominal. 

ssniieliainenes: 
SHORTENING AND OIL PRICES. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., Feb. 14.—The Short- 
ening and Oil Division of the Interstate 
Cottonseed Crushers’ Association re- 
ports the following quotations estab- 
lished on February 14, 1929: 


Shortening—tierce basis. 


Northern States, East of Rocky Mts. .12%@.12\% 
Southern States, East of Rocky Mts. . 
Pacific Coast States............s00+ . 


Salad Oil. 


Northern States, East of Rocky i. -12%@.124 
Southern States, East of Rocky Mi 12 
Pacific Coast (Port Cities)......... -12%@. 


Cooking Oil—White. 


Northern States, East of Rocky Mts. .12%@.12 
Southern States, East of Rocky Mts. .11%@.12 
Pacific Coast (Port Cities)......... 12 12 


Cooking Oil—Yellow. 
Y%c less than White. 
—_o—- 


LATER NEW ORLEANS TRADING. 


Compound lard manufacturers, pack- 
ers and some soap makers continue to 
buy New Orleans futures, principally 
March delivery. They realize the low 
value by comparing costs. About 
forty March sold today between 9.87c 
and 9.90c, and during the past week 
about one hundred March contracts 
were traded in. Prices ranged from 
9.80c to 9.90c. Consumption was 326,- 
000 barrels, about as expected, but 
was generally disappointing. Strength 
of crude is reflected in near deliveries. 

eX oe 
OLEOMARGARINE EXPORTS. 

Exports of oleomargarine including 
both animal and vegetable oil products, 
from the United States during the 
month of December, 1928, totaled 43,- 
198 lbs., compared with 52, 627 Ibs. the 
same month of 1927, according to the 
U. S. Bureau of Agricultural Econom- 
ics. Of this total Panama received 
greatest amount, 20,766 lbs., and ports 
of the British West Indies 10,500 Ibs. 
Margarine exports for the twelve- 
month period ended with December, 
1928, totaled 655,565 Ibs., as against 
795, 7165 Ibs. the same period of 1927. 
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February 16, 1929. 


The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 


Hog products were active and 
steadier, with persistent commission 
house demand scattered for covering, 
but hedge pressure limiting upturns. 
Hogs were rather steady, with cash 
trade moderate and some liquidation in 
evidence owing to expectations of a 
large increase in Chicago lard stocks. 


Cottonseed Oil. 

Cotton oil has quieted down, awaiting 
developments. Trade was mixed and 
featureless, but the undertone is steady. 
Cash demand was slow. Crude quiet; 
Southeast Valley, 9%c bid; Texas, 9c, 
sales. 

Quotations on cottonseed oil at New 
York, Friday noon, were: Feb., $10.60@ 
11.00; Mar., $10.85; Apr., $10.80@10.90; 
May, $10.90; June, $10.95@11.04; July, 
$11.11; August, $11.15@11.22; Sept., 
$11.%@11.32. 


Tallow. 
Tallow, extra, 9%@9%4c. 


Stearine. 
Stearine, oleo, 12c. 
as 
FRIDAY’S GENERAL MARKETS. 
New York, Feb. 15, 1929. — Lard, 
prime western, $12.40@12.50; middle 
western, $12.20@12.30; city, 11% c¢; re- 
fined continent, 12%,c; South American, 
13%c; Brazil kegs, 14%c; compound, 
12%c. 
—@o— 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports 
of beef this week up to Feb. 15, 1929, 
show exports from that country were 
as follows: To England, 65,314 quar- 
ters; to the Continent, 28,981 quarters. 
Exports of the previous week were 
as follows: To England, 94,297 quar- 
ters; to the Continent, 6,875. 


rn 
COTTON OIL EXPORTS. 


Exports of cottonseed oil from New 
York, February 1, 1929, to February 13, 
1929, none. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on February 14, 
1929, as follows: 

Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 

STEERS (700 Ibs. up): 

CAE OP AA Se eee ae $18.50@21.00 $18.50@19.00 $19.00@21.00  $20.00@22.00 

MAG csGa i oteecons sku eevede socckes ons 17.00@19.00  17.50@18.50  17.00@19.00  17.50@19.00 
STEERS (550-700 Ibs.) : 

MMAR Crete na Sik st icavsacwenes 18.50@21.00 ce seceees 19.00@21.50  21.00@23.00 

RN sl akctancoseteisuc ve cocasesees 17.00@ 19:00 ows esccess 17.00@19.00 17.50@19.00 
STEERS (500 lbs. up): 

MINN oe es near CiaGs 1s dos on beacs 16.00@17.50  17.00@17.50  16.00@17.00  17.00@18.00 
STEERS (1): 

Yearling (300-550 Ibs.) : 

MNOMOD. 5cch vinnapesseh ae ewcanvovee's 19.00@22.00  —s ........ 19.000922.00 os cnc eee 

ROMs cca ncc ccs taee fincas es besenee 17.50@19.50 ke. eee 17.00@19.50 esses 

ROMO Shia vepicae s8dh Sew sease sees SGHIMION — sadescepace © letgawcaese.) | éokewmease 

COWS: 
MIBON ssa Zecssansweearenacanseeosons 15.50@16.50  15.50@16.00  15.00@16.00  16.00@17.00 
RIGMIUDA .0ucss acon ss bcaboaavoanedan 14.50@15.50 14.50@15.50 14.50@15.00  15.00@15.50 
GMINA <adagnenanserbaeecs scceuncse 13.50@14.50 14.00@14.50  14.00@14.50 14.00@14.50 
Fresh Veal and Calf Carcasses 
VEALER (2): 
UMEAE so Sosa cee ciseseuccassvcanaae 23.00@25.00  23.00@25.00  25.00@27.00  24.00@25.00 
WBA oc cdsdncobsceccesun ee tcess Genres @23.00  20.00@23.00  22.00@24.00  21.00@23.00 
MRNA occsuwasenwias¥esscta cece on 19.00@22.00  18.00@20.00  20.00@22.00  18.00@20.00 
SRNR 55s cache Ss obaveenedeceees 00@19.00  16.00@18.00 18.00@20.00 16 0018.00 
fresh Lamb and Mutton: 
LAMB (38 Ibs. down): 
DRGIOR, .odscstbene cocccunbcneccaaceeree 8.00@29.00 .00@30.00  29.00@30.00  29.00@30.00 
RUM. 5 255c shacucahuibas ks cos oncak en 27.00@28.00  28.00@29.00  28.00@29.00 28.00@29.00 
MMRUIS ccc htte cs cc gvciese tec oceteess .00@27.00  26.00@28.00  26.00@28.00  27.00@28.00 
NEN oe ea Ous cabins co dacesecnee 25.00@26.00  25.00@26.00  25.00@26.00  —s .. sss ae ee 
LAMB (39-45 Ibs.) : 
NOR Cr caved acasbaek baceetce eceetee 28.00@29.00  28.00@29.00  28.00@29.00  28.00@29.00 
sade avsmcneacesvipesaeseseeeseds 27.00@28.00 27.00@28.00  27.00@28.00  27.00@28.00 
MEM 5 cccaacebocdewensdcacsescaees 26.00@27.00  25.00@27.00  26.00@27.00  26.00@27.00 
CL sake dceaeenCeetetusccedns cc 25. BOSD 8 —iseccceeecce 25.00@26.00 = wwe ececes 
LAMB (46-55 Ibs.) : 
MEME (os couaaauascacsnsiesasaseesees 27.00@28.00  26.00@27.00  26.00@28.00  26.00@27.00 
De sda cancetebeloisscnes tases 26.00@27.00 _ 25.00@26.00  25.00@27.00 25.00@26.00 
MUTTON (Ewe) 70 lbs. down 

MN sis nclsc es seeledecdseedaeestecieess 14.00@16.00  14.00@16.00  14.00@15.00  15.00@16.00 
RIAU Gc cScuniccesreotescteceeas lacs .00@14.00  12.00@14.00  12.00@14.00  18.00@15.00 
MUNRO oo. oal cute cn caaicodcscates 10.00@12.00 .00@12.00  10.00@12.00 00@13 

fresh Pork Cuts: 
MADRE BV cas sec sccive dds\secoccedes 19.00@21.00  18.00@19.00  18.00@20.00  17.50@19.00 
SEIN TAD RN ss cacsvede duetdsetenpwesas 18.50@2000 18.00@19.00 .00@20.00  17.50@19.00 
SEED ADS DV occcsvassatesdepes secasts 18.00@19.00  17.00@18.00 17.00@19.00 17.00@18.00 
eee TE BV. cp cccbscisccotaccceat ence 17.00@18.00  15.00@16.50  16.00@18.00  16.00@17.00 
LOINs: IT hot ald alli 
SHOULDERS N. Y. Style, Skinned: 

BAO MMS RVs sods see cesit sheaves seks TATOO IG00 ©. eccesis. 15.50@17.00  15.00@16.50 
PICNICS: 

BENSON So earch coc accnesesiedsuk lo eeieren SNGOMAGIOD ©. cascedaa 4 sche 
BUTTS Boston Style: 

MED Soran oss sce osdeawises 17.50@18.00 sw... aoe 19.00@21.00  18.00@19.00 
SPARB RIBS: 

MEME Sook a. sss she enraceehcans mp eemenegn  Siteie ce: ESRB ce 
TRIMMINGS: 

DE srasacentovosiwisanaereie bes Sie oe. REE. icioseats 
REE 5 sop b deSabcussactiene sie te nane MMOD? otis oeniives:*” eedeesebaccetr [inavdaatens 





(1) Includes heifer yearlings 450 Ibs. down at Chicago and New York. 


at New York and Chicago. 


(2) Includes ‘‘skin on’’ 
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BRITISH PROVISION CABLE 

(Special Cable to The National Provisioner.) 

Liverpool, February 14, 1929. 

The general provision market is ex- 
tremely quiet, with a very limited trade 
on hams and picnics. Spot market is a 
shade stronger on hams; square shoul- 
ders and pure lard very dull. 

Today’s prices are as follows: Liver- 
pool shoulders, square, 70s; hams, 
American cut, 89s; hams, long cut, 
100s; Cumberland cut, 75s; short backs, 
83s; bellies, clear, 78s; Canadian, 84s; 
spot lard, 60s 3d. 

semantics 
CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock 
at leading Canadian centers for the 
week ended February 7, 1929, with com- 
parisons for the previous week and the 
same week last year: 

BUTCHER STEERS. 


1,000-1,200 Ibs. 
Week Same 
ended Prev. week, 
Feb. 7. week 1928. 
L/P $10.00 $10.50 $11.00 
SEE Vexeccoteccaces 10. 10. 11.00 
PE ona vencateceds 9. 9.00 10.00 
SE cin cnacsavetseene 9.25 9.25 10.50 
CI ao cccniscouecde 8.75 9.00 0.50 
Pers MND Sivciecsece 8. 8.50 9.50 
BIGGS CBW nccicccocce 8.00 8.50 10.00 
TOM: co coccccncceses 8.50 8.50 eee 
VEAL CALVES. 
NN so dcetiachucusese $17.50 $18.00 $16.00 
Ia dacicuds canted 16.00 15.00 14.50 
Bo es 15.00 15.00 14.00 
ME cc cccccesevecese 12.00 12.00 13.50 
Edmonton ........seee0- 14.00 14.00 12.00 
+ eee 8.00 9.50 9.00 
MO GO Svvavesctécce 13.00 13.00 cove 
DONNIE Sov cacecnnsute 12.00 11.00 eee 
SELECT BACON HOGS. 
UNO (oncidvocccweaecea $12.00 $11.50 $ 9.65 
ES se 11.50 11.15 9.75 
WE wentdnvecensas 10.50 10.25 8.60 
RE bndevacvbedeecue 10.60 10.50 9.00 
Edmonton ..........e00. 10.60 10.35 8.75 
te ME we cwaddwalenies 10.30 10.05 8.95 
WO OE ccccncccnas 10.40 10.15 8.75 
WOME 6 vo cvec'csantees 10.30 10.05 eee 
GOOD LAMBS. 
NN aad dee vsehme cee $15.00 $14.75 $12.00 
a 10.50 11.00 12.00 
PME (Nas doscciceses 13.50 13.50 13.00 
GEE cc cccceusoocceess 12.00 12.00 12.00 
aren 13.00 12.50 12.75 
Wr MEE. 66 Saécesiccaes acces wsae ae 
Moose Jaw .......seeee 12.00 12.00 ° 
GAGRRLOOR. 4 oc ccicccvecees cece 10.50 
——-@—— 


MEAT INSPECTION CHANGES. 

Recent changes in the federal meat 
inspection service are reported as 
follows: 

Inspection granted: 

A Hammond Standish & Co., Toledo, 
O.; *Holland-American Packing Co., 
Box 552, Great Falls, Mont. 
Inspection withdrawn: 

Millers, Inc., Trenton, N. J. 
Inspection extended: 

*Swift & Company, Chicago, to in- 
clude the Newton Packing Co. and the 
Underwood Packing Co.; United Sau- 
sage Co., Boston, Mass., to include B. 
Meier & Son, Keane-Loffler Co., Adolf 
Gobel, Inc., George Kern, Inc., and 
Merkel, Inc. 

Change in official name: 

Greenwald, Inc., Union Stock Yards, 
Baltimore, Md., instead of The Green- 
wald Packing Corp.; Hygrade Food 
Products Corp., Brooklyn, N. Y.—the 
name Chris. Grozinger Co., Inc., is 
changed to Chris. Grozinger Corp. of 
New York. 


*Conducts slaughtering. 
ania 
Watch the “Wanted” page for bar- 
gains. 
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Live Stock Markets 


CHICAGO 


(Reported by U. 8S. Bureau of Agricultural 
Economics.) 


Chicago, Feb. 14, 1929. 
CATTLE—Compared with a week 
ago: fat steers, 25@75c lower, plain 
rough weighty kinds showing most de- 
cline; not much change on light steers 


of value to sell at $11.00 downward, 
such offerings having had support from 
both killers and stocker and feeder buy- 
ers; light mixed and heifer and steer 
yearlings scaling 750 Ibs. downward, 
25@50c higher; better grade beef cows, 
25@40c off, medium kinds about steady, 
cutters weak to 25c lower; bulls, 25@ 
50c down; vealers, largely 50c to $1.00 


lower. 

Extreme top yearlings, $14.25; 
heavies, $13.85. The steer downturn 
uncovered a new low on practically all 
grades of strictly grain fed steers, the 
bulk selling at $11.25@12.75. Practi- 
cally all factors remain bearish, only 
starvation runs stopping the decline as 
the week closed. 

HOGS—Hog prices advanced to new 
high levels for the season in the week’s 
active trade, a moderate reaction today 
following the three-day advance. The 
net upturn for the week is mostly 50c 
on weight averages over 160 lbs., 15@ 
40c on light lights, and 65@75c on pack- 
ing sows. Pigs, mostly steady; ship- 
ping demand lighter than recently, but 
big packers active buyers; reduction in 
receipts principal factor in advance. 
Today’s top, $10.65, equal to the week’s 
top and to the peak price of 1928 spring 
advance, paid late in April. Today’s 
bulk of desirable 160 to 320 lb. weights 
$10.30@10.50; 130 to 150 lb. averages, 
$9.50@10.25; pigs, $8.00@9.50; packing 
sows, $9.75@10.00. 

SHEEP—Around 25 per cent of run 
direct; limited shipper and yard trader 
activity, and continued slow draggy 
dressed lamb trade served to weaken 


prices. Compared with week ago, all 

ovine killing classes are around 25c 

lower; top fat lambs early, $17.35; late, 

$17.10. Bulk for week, $16.00@16.75; 

top fat ewes, $9.50, bulk $8.25@9.25; 

few yearling whethers, $13.50@14.50. 
or 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
onomics. ) 


Kansas City, Kans., Feb. 14, 1929. 

CATTLE—Unevenness continues to 
feature the beef steer and yearling mar- 
ket, with the tendency toward lower 
levels. Medium weight and heavy steers 
met a rather slow trade, and final prices 
are around 50c below a week ago. The 
better grades of light weight steers are 
25@40c off. Some of the lower-priced 
offerings, including fed dogies and light 
weight yearlings, are steady to 25c 
lower. Good to choice cows and heavy 
heifers were dull and 15@25c lower, but 
lower grades of fat cows and cutters 
held fully steady. Bulls closed the week 
at 25@50c lower rates, while vealers 
were reduced around $1.00, with the late 
top at $13.00. Choice yearlings reached 
$13.75 for the week’s top, and the bulk 
of the fed arrivals cleared from $10.00 
@11.50. 

HOGS—A good healthy demand was 
in evidence most of the period, and hog 
values worked substantially higher. 
Closing levels are 30@40c higher, with 
both shippers and packers fairly active 
at the advance. The week’s top reached 
$10.30 on Wednesday’s session, with the 
bulk of the better grades of all weights 
selling at $10.00 and above. Packing 
grades shared the advance, with most 
late sales at $8.75@9.40. 

SHEEP—Fat lambs ruled fairly ac- 
tive, with final prices 15@25c over a 
week ago. The high point was reached 
on Thursday’s session when best fed 
offerings brought $16.40. Most of the 
fed arrivals cleared from $15.75@16.25. 








tion to send your 
for anything you may 
pigs, packers, lights, 
weight butchers or 


kind. We select 


when filling orders, 


two or three per cent 


] 








K indle a little fire 
under competitors by E ntertaining our sugges- 
N ext order to us 
N eed in the way of 
E xtreme heavies, medium 
T he choice handy weight 


T he quality grades 


S top and think what 
Pp lus means every time 

you figure yields - shipment we pur- 
chase. The ultimate R esult is that you become 
@ good customer of the K ennett-Murray organiza- 
[ 


srhlehie pad to mate hipments according 


Kennett, Sparks 
& Company, Inc. 
National Stock Yards, Ill. 


Call us when in 
ahurry . 


Long Distance 503 or 
Bridge 6605 








Cc. B. HEINEMANN, 
Service Manager 
706 Westory Bldg., Wash., D. C. 







OTHER OFFICES 








Buffalo, N. Y. La Fayette, Ind. 
Chicago, Il. Louisville, Ky. 
Cincinnati, Ohio Montgomery, Als. 
Dayton, Ohio Nashville, Tenn. 
Detroit, Mich Omaha, Neb. 
Indianapolis, Ind. Sioux City, Ia. 
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Mature classes met a slow trade, and 
values were lowered 25@50c. Best fat 
ewes sold up to $9.25, with others rang. 
ing down to $8.00. 

a 


OMAHA 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 
Omaha, Feb. 14, 1929, 

CATTLE—A depressed market for 
dressed beef at the principal consuming 
centers resulted in dull and weak to 
lower markets during the week for beef 
on the hoof. Most killing classes at 
the close showed a decline for the 
‘week of 25@50c. Vealers were an ex- 
ception, and held steady. Most fed 
steers sold at $10.00@12.00; choice 
weighty steers, $12.25; medium weights, 
$12.50; yearlings, $13.40. Practical top 
veals, $14.00. 

HOGS—General conditions have been 
bullish in the hog trade, and although 
supplies locally have been liberal, the 
demand from all quarters has shown 
breadth. Price trend has been upward. 
Comparisens Thursday with Thursday 
uncover a net advance of around 2c. 
Thursday’s top reached $10.10, while 
bulk 200-325 lb. butchers sold at $9.75@ 


10.00. 

SHEEP—While there has been fluctu- 
ations in the market for fat lambs, the 
general price list shows only minor 
changes, with fat lambs quotably 15@ 
25¢ higher for the period, with sheep 
strong. On Thursday, bulk of fed 
wooled lambs sold at $16.25@16.50; top, 
$16.65. Bulk of fat ewes sold at $8.50 
@9.25; top, $9.50. 

a 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics.) 

Sioux City, Ia., Feb. 14, 1929. 
CATTLE—Fed yearlings averaged 
25c lower, and most mature steers 
showed a 25@50c loss from late last 
week, while some transactions reflected 
more downturn. Choice heavy steers 
topped at $13.00, good yearlings 
brought $12.25, and most steers and 
yearlings turned at $10.00@11.35. Fat 
she stock ruled weak to 25c lower. Bulk 
fed heifers, $9.50@10.50; beef cows, 
largely $7.75@9.00. Vealers 50c@$1.00 
lower; late top, $13.00; bulls, mostly 50c 


ry ; late bulk medium grades, $8.25@ - 
5 


50. 

HOGS—Prices advanced to highest 
levels of the year, and butchers reached 
$10.00, but weakened later and stood 
about 15¢ above last week. Choice 180- 
290 lb. averages topped at $9.90, while 
practically all weights with desirable 
slaughter. quality cleared above $9.65. 
Packing sows advanced fully 25¢ and 
sold up to $9.60. 

SHEEP—Fat lambs showed mostly 
35c advances; choice fed rangers topped 
at $16.50, and only half fat offerings 
dropped down to $16.00. Aged stock 
ruled about 25c lower, and good to 
choice fat ewes turned at $8.50@8.75. 

od 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
oo J Economi 


cs.) 
East St. Louis, IIl., Feb. 14, 1929. 
CATTLE—Compared with one week 
ago: Steers, mixed yearlings and heif- 
ers sold 25 to mostly 50c lower; better 
grade cows and good and choice veal- 











Ir 


, and 
st fat 
rang- 
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ers, 50c lower; lower grades cows, cut- 
ters and bulls, 25c lower; low cutters, 
2%@40c lower. Tops for week: 1,153- 
lb. matured steers, $12.00; 994-lb. year- 
lings, $11.75; 690-Ib. mixed yearlings, 
$12.25; 632- Ib. heifers, $12.00 


HOGS—Slackening Jesolate and mod- 
erate shipper outlet pushed hog prices 

to the highest point of the season, and 

33@40e above last Thursday. Today’s 
trade opened 10c higher, closed steady. 
Bulk lights and butchers earned $10.25 
@10.55; top, $10.60. Packing sows 
moved at $9.10@9.35. 

SHEEP—Fat lambs have been in 
light supply and are steady with a week 
ago, while fat ewes advanced 25c. Bulk 
of lambs sold this week at $16.00@ 
16.50, city butchers paying $16.75. One 
deck ‘of ewes earned $9.75. 

a od 


ST. PAUL 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


South St. Paul, Minn., Feb. 13, 1929. 


CATTLE — Further declines during 
the week put values to a new low on 
all killing cattle, and 25@50c under last 

Wednesday. Top medium weight steers 
stopped at $11.00; yearlings, $10.85; 
bulk all weights, $9. 75@10.75. Fat cows 
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25c, best fed offerings today selling at 
$15.75; heavies, $13.00@14.00; culls, 
lias ewes salable at $7.50@ 
9.00. 


ee 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics.) 
St. Joseph, Mo., Feb. 14, 1929. 

CATTLE—A bearish feeling per- 
sisted in the cattle market, with a fur- 
ther 25@50c slump in steers other than 
yearlings, and a weak to 25c lower deal 
in all she stock. Best yearling steers 
held steady, as did bulls. Vealers 
broke $1.00. Steer receipts were very 
largely medium and lower grades. Bulk 
sold from $10.00@11.50; a few good 
quality consignments, $12.00@12.50; 
top, $13.75 for good to choice 847-lb. 
yearlings. Best heifers brought. $12.00; 
top cows, $10.00; vealers, $13.50 late. 

HOGS—Hog prices showed consider- 
able further inflation, top advancing to 
$10.25, and bulk of desirable, butchers 
ranging from $10.00@10.15, or about 
35c higher than the week before. Pack- 
ing sows shared the upturn, with the 
bulk at $9.00@9.40. 

SHEEP—Fat lambs moyed 25@35c 
higher, with fed wooled offerings, $16.35 





4}. 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts of cattle, hogs and 
sheep at principal markets for week 
ended February 9, 1929, and compara- 
tive periods: . 


At 20 markets: Cattle.* Hogs. Sheep. 


Week ended Feb. 9......170,000 802,000 256,000 
LS ea 193,000 691,000 280,000 
WR sscey cteicctwsccnsea 223,000 888,000 282,000 
WO2T 5... eee vere ceeeeee+ 219,000 631,000 261,000 
BT 4 04.00 sand eseteuntees 241,000 691,000 276,000 
TD, 649 v ccibewwdecvarpawe 229,000 1,011,000 295,000 
At 11 markets: Hogs 
Te NR SO Bas 5:0 ganhonses enaenens 720,000 
De SOMME oS Wiirebic dee ginccctnemeceld 609,000 
Me's 40:4, 65 On 6 o4:6 cguktiamig.es Hebcet Cuan Cael 000 
BEE 0c 00b Wedhoccaswetews cesedteeveducveads 552,000 
TS hc Fi ae ba Winic CaRUy <eebn dante cacds Cawed 607,000 
ENF sc Akh RwinAdane nese rene kanes sameeiel 925,000 

At 7 markets: Cattle.* Hogs Sheep. 
Week ended Feb. 9...... 131,000 631,000 190,000 
Previous week ......... 144,000 534,008 209,000 

SE havccckecsiivetsaecy 159,000 695,000 197,000 
TEE vc a cenatsenecedoecas 165,000 493,000 193,000 
ESR AT ee 188,090 527,000 200,000 
WO Se vstéked Ceowdgeecas 177,000 795,000 208,000 
Joseph. 


*Calves at Omaha, St. Louis and St. 
counted as cattle previous to 1927. 


Rec el 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago pack- 
ers on the Chicago market for the week 
ended Thursday, February 14, 1929, 
with comparisons: 














cosed at $7.00@8.00; heifers, $8.25@ late, against $16.00 a week earlier. Na- ee. an 
950, for common and medium grades; + I aaa sold up to $15.75; top ewes, Feb. 14.. week. 1928. 
cutters, at $5.50@6.50; bulls, $8. 25@ OU. Armour & Company...... 6,767 3,122 17,376 
475; vealers, at $11.50@12.00, or a new a Swit COs ee. SLB 008 1F'88L 
low on the latter since mid- Decdanbier. BUFFALO LIVESTOCK IN JAN. G. H. Hammond Co...... 4.578 1,347 10,073 
HOGS—Lights and butcher hogs are The receipts and disposition of live- Wms & Gorse: 4300 py ee 
45@50c higher, these selling at $10.00@ stock at Buffalo, N. Y., during January, Boyd-Lunham Co.....:.:: 4,366 ‘988 9,281 
10.10; light lights, $9.50@9.75; pack- 1929, were as follows: Western Fis. & Prov. Oo. 10,060 0,838 14,004 
ing SOWS, $9.00@9.25, being 50c higher; Cattle. Calves. Hogs. Sheep. fe Pkg. oe. meee eae a Tees 7,607 7,070 
ind pigs, $9.25, or 75¢ higher. Bae NEL BRE SOE EGR eer Phe Sone ce 
SHEEP—Lamb values dropped 10@ focal slaughter... 91419 “31765 36702 14708 ‘Total ................. "65,100 41,696 132,278 
@ 
J. W. MURPHY CO. E. K. Co 
} satay win rrgan 
HOGS ONLY Exclusive Hog Order Buyer 
Utility and Cress Cyphers Operating on Three Markets 
; Reference any Omaha Bank So. Omaha Kansas City So. St. Joseph 
Union Stock Yards Omaha, Nebr. E. K. Corrigan Karl N. Soeder R. G. Symon 

















Write or wire us 


BANGS & TERRY 


Buyers of Livestock | 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Steck Yards Netienal Bank. Any Bank in Twin Cities. 








TLE SITES 


The Commission is the Same—Why not “~ the Best? 
Three A-1 Hog Buyers to Serve You 


Murphy Bros. & Company 
Exclusively Hog Order Buyers 
Telephone Yards 0184 


Write—’ Phone—Wire 


Unien Steck Yards, CHICAGO 























Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Unien Stock Yards, Chicage 








wine 


Order Buyers of Live Stock 
| McMurray—Johnston—Walker, Inc. 


Indianapolis 
Indiana 





Ft. Wayne 
Indiana 


coal 





= 
eerie 

















Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 








H 

















R. R. Lewis Co.| 


ogs Cattle | 
Union Stock Yards, So. St. Paul, Minn. | 





Buyers Only 
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RECEIPTS AT CENTERS TUESDAY, FEBRUARY 12, 1929. THURSDAY, FEBRUARY 14, 1929. 
SATURDAY, FEBRUARY 9, 1929. Cattle. Hogs. Sheep. Cattle. Hogs. Sheep. 
eae iy 5c se sescvooteee 7,000 46,000 10,000 Pure 
Cattle. Hogs. Sheep. Chicago ..... ee eccecccses 8,500 35,000 11,000 Kansas City ............. 9,000 9,000 6,000 center 
Chicago . 300 9,000 2,000 Kansas City ............ 7,000 . RUE GMMR cons scides ose. --. 38,000 20,000 10,000 9, 192 
Kansas City 150 2.500 509 OMANA ...eceeeeeeeeeeeee 5,000 13,000 14,000 St. Louis ......cccccecee 1,200 14,000 500 Nation 
Omaha ..... 30 1. 1090 St- Louis ...........--.. 3,500 13,500 600 St. Joseph ........ npheck 1,200 9,000 6,000 
Bt. Louis ... 100 4°500 e090 St. Joseph ....--..ee-eee 2,000 6,000 7,000 Sioux City ....... wus SA. ae 1,000 
St. Joseph ... 5 ae d 1,500 Sioux City ....s.eeeeeeee 2,500 13,000 2,000 St. Paul ..........s000e. 1,600 12,000 500 
Sioux City 300 9,000 17500 ‘%t. Paul ..... ee ceesecees 1,500 8,500 1,400 Oklahoma City .......... | 500 2,000 can 
SEEN wiscoccens iaiak 100 1,500 109 Oklahoma City .......... 800 1,800 -.-- Fort Worth .......... +++ 1,500 1,000 50 armou 
Oklahoma City .......... 300 ..., Port Worth ....eeeeeeeee 1,800 1,000 500 Milwaukee ............-- 600 2,000 200 Swift 
ms ............. 200 400 300 Milwaukee .......-+.+++- 700 = 2,500 oe ae Ry «+ 500 38,500 5,500 Morris 
MID 55 sccccvccocnes obene PP coc alae +++ 800 3,300 6,200 Louisville ....... seeeeeee 200 1,000 200 Wilsor 
| igs ginal Ri4 eed 200 700 9,900 Louisville .- se eeeeeee . 200 1,100 2 i eee eeccce 500 1,900 400 Anglo- 
Louisville ........------ > 200 700 «3S «..._-« Wichita ..... -- 309 2,000 700 Indianapolis ...........-. 500 8,000 400 G. H. 
neat tateta > 200 = 1,800 300 Indianapolis -- 300 6,000 400 Pittsburgh .........+++ -- 100 2,600 70 Libby, 
Indianapolis ............. 100 6,000 200 Pittsburgh . 100 500 200 Cincinnati 400 3,100 200 Bret 
lat , 200 Cincinnati 300 2,000 200 Buffalo ..... 100 600 800 poskin 
Cincinnati ............... 200 1,300 «©: 100_-«~Buffalo ... 100 1,000 200 Cleveland - 400 1,800 1,409 1153 
Ec ixctkceseedewas > =e i Senet — — Nashville oe 200 810 
Cleveland ........ eases 200 700 = {ee OFONLO . 6s. eseeeeeseeees 800 5,500 5 
Nashville ......... AE RRR RE HU 400 «.... Toronto ... 800 200 aad ae 
MND Sacbcccesesccicce SUD 300 igh FRIDAY, FEBRUARY 15, 1929. 552; 8 
MONDAY, FEBRUARY 11, 1929. WEDNESDAY, FEBRUARY 13, 1929. CRIARED oc 5<52 so sscnnsee 2,000 46,000 138,000 
Kansas City ......seeee. 500 4,000' 4,000 
Chicago ....... co ee 19,000 60,000 12,000 Chicago ......... socessee S000 BLOOD BRODD Omake .......i0c.ccascs. 2000 1800 9,000 
Kansas City ............ 9,000 13,000 7,000 Kansas City ..........-. 5,000 10,000 8.000 §t. Louis ........ eee. | 1,500 800 
NE ncn ananss pebkanee - 8,000 14,000 14,000 Omaha .............. ---- 4,000 19,000 18,000 st. Joseph .......... sees 400 5,000 7,500 —_— 
My Bis .3ck..00.- Ra 17,000 500 St. Louis ...... seocesent Ge 13,500 1,000 Sjoux City ..........00-. 1,009 13,000 2'509 + mr 
St. Joseph .............. 2,600 10,000 7,000 St. Joseph .............. 1,500 10,500 ee Og ge, wee. 1,800 12,000 1,800 Fow i 
Sioux City .............. 4,000 ¥ 4,500 Sioux City ..........+. .- 2,500 16,000 1,000 Oklahoma City .......... 500 1,200 igi — 
Ses seseeee 2,400 17,000 6,000 St. Paul ..........00s--. 2,500 20,000 3,000 Fort Worth ............. 1,000 2,400 700 Swi 
Oklahoma City .......... 800 1,200 aoc. Oklahoma City ....0.000 -- 700 1,600 ene MEMMEMICR <<... oce ... 500 300 Wilson 
Pt, SEE ‘conccvececess BD 500 700 Fort Worth ............. 1,600 1,500 100 Denver ........ NES Se 100 1,800 15,500 
EO 500 100 Milwaukee .....cccccccee 300 1,500 300 Wichita ...... Rt ‘Seats 300 2,600 600 
 sbcbcccee coccecsce See 3,300 11,100 Denver ....ccccccccccees - 400 1,500 3,900 Indianapolis ............- 1,700 7,500 400 Tota 
IED cpecksnntens «+ 600 1,400 300 Loulsville ......cccccces . “Se. - 2am 100 pittsburgh ......... <0.) lS 900 
NE hd ce bid ab ER 800 4,600 700 Wichita ........ kenssnes 500 3,100 800 Cincinnati ...... oe ene eet) 200 2,800 806 
Indianapolis ............. 400 4,000 600 Indianapolis ........ cco | 8,000 BF RRR .. 1,000 1,900. 2,400 
Pittsburgh - 1,100 5,000 2,500 Pittsburgh 1,500 PEP QBRWPINE 3 o's5ccicscucs 100 =1,000 400 
Cincinnati 1,400 2,600 100 Cincinnati ‘ a 2,800 300 armou! 
Buffalo ... 1,000 9,400 10.400 Buffalo .... -_ 1,000 1,500 a He Cudahy 
seond ° . and “— 2,300 Cleveland . pong 4 600 Dold I 
ashville . 100 Nashville .. oe sees 
THEBES ...cccsce 3,700 2,200 RE OD  okacccs sen c'cnes st j 1,000 200 SLAUGHTER REPORTS —=— 
Special reports to The National Provisioner show > a 
the number of livestock slaughtered at the fol- Mayerc 
LIVESTOCK PRICES AT LEADING MARKETS lowing centers for the week ended February 90, coe 
a 1929, with comparisons: J. Rit 
Following are livestock prices at five leading Western markets on Thursday, neni J. Rot 
Feb. 14, 1929, as reported to THE NATIONAL PROVISIONER by leased wire of the i. oi — 
Bureau of Agricultural Economics, U. S. Department of Agriculture: ended Prev. week, Morrell 
Hogs (Soft or oily hogs and roast- Feb. 9. week. 1928. a, 
ing pigs excluded): CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. 8. PAUL. Chicago Gag! ae ee 24,045 25,724 20.141 em 
Hvy. wt. (250-350 Ibs.) med-ch.$10.15@10.50 $10.10@10.40 $ 9.50@10.05 $ 9.75@10.25 $ 9.75@10.00 ansas City .......... -- 17, 97 . A decir 
Med. wt. (200-250 Ibs.) med-ch.. 10.10@10.50 10.20@10.60 9.55@10.10 9.85@10.25 9.90@10.10 —— gets tee teeeeeeeee Pi pnd 21,514 J. W. 
Lt. wt. (160-200 Ibs.) com-ch.... 10.10@10.50 10.35@10.60 9.40@10.10 9.70@10.25  9.75@10.10 oF caeerrsees seeceee : Sis yf 9,516 Others 
Lt. It. (130-160 Ibs.) com-ch.... 9.25@10.50 9.25@10.60 8.50@ 9.85 8.40@10.15 9.25@10.10 Sioux Cit Shee 10°28 He 
Packing sows, smooth and rough 9.40@10.00 8.80@ 9.30 9.00@ 9.50 8.25@ 9.40 8.75@ 9.50 UMN iy srrtrtess os Sa ae 852 Total 
Sitr. pigs (130 lbs. down) med-ch 8.00@ 9.65 7.00@ 9.50 ....... w+. 7.05@ 8.65 9.25@ 9.50 Fiche wccrsrscssescess Gees rite 
Av. cost and wt., Tue. (pigs excl.) 10.46-229 Ib, 10.05-230 1b. 9.90-239 Ib. 10.01-243 lb. 9.98-280 Ib. Philadelphia ee ee a nae 1.357 1, 402 1'828 
Slaughter Cattle and Calves: Indianapolis ....... nheuee 904 1,715 4,856 
STEERS (1,500 LBS. UP): : Boston ..cccccccvccccccee 1,857 1,537 =, 588 Armout 
SD Gechecsdpcbeapeesscsss SECIIDIBDD © ccscsccess Secteutans. SbAeebkunses . Speanasien reg A Jersey City hy -4 wane = Swift 
yi ahoma FT cccccccsee Meee 32 y Morris 
STEERS (1,300-1,500 LBS.) : Cincinnati .........ccc00e 3601 8,877 sam East S 
Choice ...........ceceeeecees 18.25@14.75 12.50@18.75 11.75@13.50 12.00@13.75 12.50@13.50 Denver ............0-00+- 2,082 2,908 .... All oth 
GO0d .......0seeeceseeceeeeses 11.75@13.50 11.00@12.50 11.00@12.00 10.75@12.00 10.75@12.50 ee 
STEERS (1,100-1,300 LBS.) : ee ceeeceeees-104,163 122,876 128,946 Total 
Choice ........eecceeeceeecees 18.50@14.75 12.75@14.00 12.00@13.75 12.00@14.00 12.50@13.75 
Good .......cececeeeeeeeecceee 11.75@13.75 11.00@12.75 11.00@12.25 10.75@12.50 11.00@12.50 HOGS. 
STEERS (950-1,100 LES.) : Re ns saci «++. 142,552 135,100 208,200 
Choice .......cceeceeeeceeeces 18.50@14.75 12.75@14.25 12.25@14.00 12.50@14.00 12.75@14.00 Kansas City ............. 40,346 26,094 44,220 Swift ¢ 
veseees 12,00@13.75 11.00@12.75 11.25@12.50 10.75@12.50 11.00@12.75 Omaha .............-..+- 61,802 46.999 65,041 Armou 
St. Louis ...........+++4 27,008 23,823 40,647 Morris 
Medium .........cececeeeeeees 10.25@11.75 9.75@11.25 10.00@11.25 9.75@10.75 9.75@11.00 St. Joseph ............+- 18,592 16,818 30,831 Others 
Common ..........-eeeeeeeeee+ 9.00@10.75 8.00@10.00 8.00@10.00 8.00@ 9.75 8.00@ 9.75 Sioux City ........ eeoeee 44,815 47,331 56,652 
WIGHIER .ccccessccsccece BGRt G00 cae Total 
STEERS (FED CALVES AND Fort Worth 5982 7189 8.207 
YEARLINGS 750-950 LBS.) : Philadelphia ..........+. 20,668 21,429 22,060 
Choice .......cesceceecceccees 18,50@15.00 12.75@14.25 12.25@14.25 12.50@14.25 12.75@14.00 indlanagatie ssevcccceces Sour saoeT Baan 
GO0d .....seeeeeeeeeseeeeeeees 12,00@13.50 11.00@12.75 11.25@12.25 10.85@12.50 11.25@12.75 Roston ....... 0... 12027 «14,692 25,515 Sita 
HEIFERS (850 LBS. DOWN): New York & Jersey City. 60,032 60,904 68,410 pe 
Choice .........ceeeeeeeeeeess 12,00@13.00 11.25@18.00 11.00@12.00 11.00@12.50 12.00@13.00 Oklahoma City .......... 6,466 8,848 11, Swift 
GOOd ......cccceeceecccceseces 10.75@12.00 10.25@11.25 10.25@11.00 9.75@11.50 10.25@12.00 Cincinnati ..............- 30,249 24,796 seer Smith 
Common-med. ........+.+-.+-- 8.00@10.75 7.50@10.25 7.50@10.25 7.00@10.00 7.50@10.25 Denver ............++++++ 16,228 15,722 ese coe | 
HEIFERS (850 LBS. UP): ae Others 
RENEE. pesancicseesees 10.00@12.50 10.00@11.75 9.75@11.50 9.75@11.75 10.00@12.00 «Total ...........+.+++.525,001 483,431 645,816 
Good .. 9.25@12.00 9.00@11.25 9.00@11.00 8.75@11.00 9.25@11.00 Total 
Medium ..........ceceeeeceees 8.50@10.75  8.00@10.25 7.75@10.25 8.00@ 9.50 8.00@ 9.50 
cows: 
Choice .....cccecccccecccesees 9.50@10.00 8.75@ 9.50 8.75@ 9.75 8.75@ 9.75 9.00@ 9.75 
Good .....cccccecccceccccccee 8.40@ 9.50 8.00@ 8.75 8.00@ 8.75 8.00@ 8.75 8.00@ 9.00 Morris 
Common- seccesccecsceese 6.75@ 8.40 7.00@ 8.00 6.75@ 8.00 6.75@ 8.00 eo 8.00 Wilson 
Low cutter and cutter........ 5.75@ 6.75 5.25@ 7.00 5.50@ 6.75 5.00@ 6.75 5.00@ 6.75 Others 
BULLS (YEARLINGS EXC.): Total 
Beef Good secccccecceseeee 9.40@10.75 9.00@10.25 8.50@ 9.50 8.75@ 9.75 8.75@ 9.75 
Cutter-med. .......+.+eeeeeee+ 7.75@ 9.40 6.75@ 9.00 7.00@ 8.50 6.75@ 8.75 7.50@ 9.00 priadeiphia 
CALVES (500 LBS. DOWN): Indianapolis. s 
Medium-ch. oan. te 9.00@11.50 8.50@11.00 9.00@11.75 8.00@11.50 Boston ............0..... 
6.00@ 8.00 6.00@ 9.00 6.00@ 8.50 6.50@ 9.00 5.75@ 8.00 New York & Jersey City. Dold P 
Oklahoma City ......... 118 176 65 Wichit 
2.25@15.00 14.00@15.50 12.50@14.50 11.00@13.50 11.00@12.25 Cincinnati .... 923 BOL — eves Dunn-( 
.50@12.25 11-50@14.00 11.00013.58 8.50@11.00 ante VEE seeseeee 2,850 see Keefe-] 
ees = oa a L00@ 8.50 6.00@ 9.00 otal ......ssecsceeee+-198,009 210,081 207,858 aie 
.85@17.15 15.75@16.75 15.75@16.65 15.50@16.40 15.00@15.75 Aenean 
Lame (te hacen HoogiLes inoginTe inweginse snsegiess egies 
-common 11. x K . . . k . .! 14.00 
oon ae at a chs Ibe. down) a How aoe Ret Gone the oreenas hog Swift | 
medium-choice ........+++-++- 11.00@14.75 10. 18.50 10.25@138.75 11.00@14.50 10. 14.00 carcass yie Ask “The Packer’s En- Armoui 
Ewes (120 ths. down) med.-ch... 8.00@ 9.60 8.00@ 9.75 7.75@ 9.50 7.50@ 9.25 7008 8.50 sol ” the “blue book” of the Blayne: 
‘Bwes (120-150 Ibs.) medium-ch.. 7.50@ 9.50 1.50@ 9.25 7.50@ 9.25 7.25@ 9.00 6.75@ 8.50 CY a, Others 
Ewes (all weights) cull-common. 38.75@ 8.00 3.75@ 8.00 38. 7.75 3.75@ 7.50 2. 7.00 meat packing industry. ae 
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February 16, 1929. 


PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ended Saturday, February 
9, 1929, with comparisons, are reported to The 


National Provisioner as follows: 





CHICAGO. 
Cattle. Hogs. 
& Co, - 6,672 3,399 
amit & Co. . 6,177 = 4,759 
Morris & Co. 2,799 1,956 
Wilson & Co. ..... 4,394 4, 
Anglo-Amer. Prov. Co 875 1,745 


. Hammond Co. .... 2,249 
ad McNeill & Libby. 879 ose 


Sheep. 
10,929 
12,570 
3,729 
7,304 


Brennan Packing Co., 7,461 hogs; Independent 


Packing Co., 1,409 hogs; Boyd, 


Lunham & Co., 


1,753 hogs; Western Packing & Provision Co., 


9,810 hogs; Agar Pkg. Co., 8,276 hogs; 
95, 
52; sheep, 34,532. 


KANSAS CITY. 
Cattle. Calves. Hogs. 
our and Co. .... 2,307 876 8,037 
Gadahy Packing Co. 2,374 476 4,542 
Fowler Packing Co.. 538 ceee cece 
Morris & Co, ....... 2,580 









509 11280 
ft & Co. ....... 8,353 M 
dl & Co. ....-.- 8,037 444 4,554 
Local Butchers ..... 848 65 2,209 
Total .....+++.+-.14,987 2,919 40,346 
OMAHA. 
Cattle and 
Calves. Hogs. 
our & CO. «..- 8,914 13,242 
Cudahy Pkg 3,604 13,009 
Dold Pkg. Co 854 9,377 
Morris & Co. 1,527 6,173 
Swift & Co. .. 3,842 11,007 
Eagle Pkg. Co. 18 ooee 
Hoffman Iros. . 41 re 
Mayerowich & Vail 81 eoee 
Omaha kg. Co. . 44 sees 
J. Rife Pkg. Co. . 3 vese 
J. Roth & Sons... 83 ecce 


So. Omaha Pkg. Co. eo 87 sede 
Lincoln Pkg. Co. ...eeeee 235 ooee 
Morrell Pkg. Co. «2.00 42 oese 
Nagle Pkg. Co. ...eeeees 155 ooee 
Sinclair Pkg. Co. ....+6-- 301 coe 
Wilson & CO. ...eeeeeee 164 eeee 
Kennett-Murray ......+++ sees 5,681 
3. W. Murphy ...cccccce ceoe 14.879 
Oth 








Total .......esseeeeeee 14,895 86,829 


8T. LOUIS. 
Cattle. Calves. Hogs. 
Armour & Co. ...... 1,264 870 2.497 
Swift & Co. ...... 2,129 816 4,002 
Morris & Co. ...... 1,231 346 804 
East Side P. Co..... cose S008 
All others ........++ 2,842 908 16,432 





Total ........+++++ 7,896 2,941 27,608 
8ST. JOSEPH. 


Cattle. Calves. Hogs. 
Swift & Co. ......6. 











2,386 560 8,612 

Armour and Company 1,392 291 85,484 

Morris & Co. ......+- 1,204 242 4,200 

Others ....cceccccee 2,061 1 13,279 

Total ...ccccccccce 4,048 1,004 $1,665 
SIOUX CITY. 


Cattle. Calves. Hogs. 

Cudahy Pkg. Co. ... 2,434 214 18,385 
Armour and Co, .... 2,522 202 17,978 
wift & Co. ....... 1,769 202 10,758 
Smith Bros, ........ 1 eves 80 
Local butchers... 18 20 ones 
Others rccccccccccce 766 110 21,998 


Total ......0see00- 7,510 748 69,199 
OKLAHOMA CITY. 








Cattle. Calves. Hogs. 
248 2,864 
345 3,116 


Tote) 0500. cccce 2008 593 6,466 


WICHITA. 

Cattle. Calves. Hogs. 
Ondahy Pkg. Co. .... 598 480 11,449 
Dold Pkg. Co. ...... 442 11—s«55,980 
Wichita D. Beef Co. 12 oooe cece 





Dunn-Ostertag ...... 86 .... awe 

Keefe-LeStourgeon .. 44 8 .... cows 

EP Te -- 1,182 441 17,429 
DENVER. 


= ; Cattle. Calves. Hogs. 
ft & Company... 667 101 6,724 
Armour and Company 510 122 35,088 
Blayney-Murphy .... 339 104 2,951 
MR scccclecesces ae 118 «1,756 


cig Boe oper ho 445 16,519~ 











others, 


hogs. 
cas: Cattle, 24,045; calves, 11,650; hogs, 142,- 


Sheep. 
5,159 
5,341 
3,218 
5,070 


16 
23,681 





Sheep. 
8,701 
8,238 
4,344 

15,292 


36,575 











Sheep. 
8,302 

690 
3,042 


eee 
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8T. PAUL. 

Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,129 3,881 19,040 2,104 
Cudahy Packing Co.. 373 1,184 anbe 41 
Hertz Bros. ........ 149 23 cece 14 
Swift & Company... 3,738 5,626 25,243 4,191 
United Packing Co.. 1,097 177 ents acae 
CE cvicccccvcasce CF 87 19,351 “avi 


| epee rere 7,948 10,928 63,634 6,350 
MILWAUKEB. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,268 6,118 8,236 340 
U. D 16 “bee ogni vee 
1,123 cee 
127 








R. Gumz & Co. .... 125 
Armour and Company bo 








Butchers ..ccccccces “158 “104 

TraGGES cccccccccece 320 25 6 

WOE is ccscdcqicces 2,547 9,612 9,669 450 
INDIANAPOLIS. 


Cattle. Calves. Hogs. Sheep. 
-— 2,200 17,691 3,411 
84 


593 135 1,279 wee 
-402 85 1,899 25 
Hilgemeier Bros. ... 4 cose Bee ose 
Brown Bros. ....... 168 16 173 eens 
Riverview Pkg. Co.. 19 eeece 230 6 
Schussler Pkg. Co. .. 31 éeee 332 coos 





Meier Pkg. Co. ..... 56 5 333 yes 
Ind. Prov. Oo. ...00- 48 52 364 19 
Maas-Hartman Co. .. 26 5 code eee 
Art Wabults ..ccece 39 46 are eee 


Hoosier Abt. Co. ... 29 eoee osee oeee 
OUNCES ccccccsccccee, SEB 100 363 155 














WEE Ss ccweeeees .. 3,899 3,261 37,144 4,031 
CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 

C. A. Freund ...... 102 46 138 cece 

| Grier o 8 igen 226 

J. Hilberg & Son.... 111 seve 50 


Gus. Juengling ..... 215 107 eses 60 
BE. Kahn’s Sons Co.. 1,120 395 10,486 286 
Kroger Groc. & B. Co. 116 76 3,723 ane 
Lohrey Pkg. Co. .... 4 ale 335 oan 
H. H. Meyer P. Co. 21 ues 4,106 cece 
W. G. Rehn & Son.. 133 27 cove 

A. Sander Pkg. Co.. 6 esos «6S parr 
J. Schlachter & Son 148 191 er 
J. & F. Schroth P. Co, 11 coos 6 sales 
Vogel & Son........ 6 3 419 cece 
J. F. Stegner ...... 138 96 waists ete 


Total ....cccccccce 2,181 949 25,198 709 


RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
a the week ended February 9, 1929, with com- 
sons: 








CATTLE. 
Week Cor. 
ended Vv. week 
b. 9. week. 1928 
OUIORBO cccscciccccccices SOS SETS “SK 


Kansas City ............ 14,987 14,567 19,263 
*Omaha .....cecceccceees 14,8095 19,353 22,078 
BE. TLomls cccccccccccccces 7,006 10.019 9.516 
Be, SOMO .ccccccccsoces F088 7,557 8.672 
Sioux City .............. 7,510 10,071 10,413 
Oklahoma City .......... 2,302 3,893 3,004 
Indianapolis .........+... 8,899 5,202 4,617 
Cincinnati ...ccocccccccee 2,181 2,440 1,495 
Milwaukee ......es0000.. 2,547 1,921 2,025 
Wiehhta cccccccccccccccce 1,188 1,330 1,970 
DONG . iscovcccccececes’ 2,900 2,408 euee 
Bt. Pal oscoccccccccccee %,068 8,533 10,369 


Total .cccccccccscccccee O6,225 118,018 114,168 
*Includes calves. 











HOGS. 
sescevcccccccees 142,552 





Milwaukee ......eeeeeees 9,609 

Wichita «=. ... ss eccccceee 17.429 14,957 19,695 
Dever? .cccccccccccccccee 16,019 123,000 ...... 
St. Paul ........0..++-+- 68,684 58,856 78,366 


Total ......eeeeeeeeee 574,258 514,375 715,214 


SHEEP. 
Chicago .....eceecccccces 34,532 48,150. 44,560 
Kansas City ........0... 23,081 22,255 21,193 
Omaha .....cecececscecee 36,575 83,516 38,785 
Bt. LOmls secrpocscccccce B08 8,157 8,746 
St. Joseph .............. 20,381 25,741 29.035 
Sioux City ............-- 11,205 12,958 11,992 
Oklahoma City .......... 113 65 
Indianapolis .........6+.. 4,081 4,888 8,255 
Cincinnati ....ccccccccee 709 710 270 
Milwaukee .....ssseeeees 450 931 487 
WIR ccccccccccccces 2,008 2,404 2,466 
DeMVeP .ccccccccocccccccs 21,008 15,582 ...... 
Bt. Pawl ..cccccccccecess 6800 6,755 5,495 


Total .....ceeeeeeee+e 174,275 177,178 161,849 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 
Mon., Feb. 4.....18,266 3,987 58,835 16,736 
Tues., Feb. 5..... 7,683 3,312 48,171 10,929 
Wed., Feb. 6..... 9,309 2,794 36,570 11,010 
Thur., Feb. 7..... 7,465 3,882 51,007 8,544 
Fri., Feb. 8..... 3,008 1,276 35,483 6,489 
Sat., Feb. 9..... 300 200 


Totals this week.46,121 15,251 239,156 56,708 
Previous week ..46,347 11,520 196,252 71,099 
ROGF OBO cscccced 43, 18,424 245,625 68,976 
Two years ago...54,773 13,192 156,816 86,870 


Year’s receipts to Feb. 9, with comparative 
totals: 




















— February — Year 
1929. 1928. 1929. 1928. 
Bearer 49,184 63,907 272,970 286,855 
Calves ...... 16,425 20,793 75,009 85,226 
Oe eee 283,475 381,050 1,371,963 1,450,218 
WU Seesccs 71,736 99,001 395,895 439,687 
SHIPMENTS. : 
Cattle. Calves. Hogs. Sheep. 
Mon., Feb. 4..... 3,738 68 22,910 6,063 
Tues., Feb, 5..... 2,544 210 16,493 3,965 
Wed., Feb. 6..... 99 13,454 2,831 
Thar., Fob. 'F..00< 246 820,021 4,951 
Fri., Feb. 8 ° 2,433 
Ot, FO Bisics 100 1,000 
Totals this week.12,463 21,239 
Previous week ...13,399 22,376 
Year ago .......12,751 16,968 
Two years ago..18,561 935 653,722 26,278 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Feb. 9..$11.85 $9.80 $ by $16.40 


Previous week ...... 12.10 9.55 00 16.55 

ae Acasa midldlqnignda 3,80 8.15 8.00 15.35 
DE ‘s.ctenudes ecceee 10.50 12.00 7.65 12.80 
WOBR cccsccccccccacs Me. 2B 9.00 14.50 
WBS ccc wbsedeus 9.25 10.60 8.75 18.20 
TREO ccccesescesss e- 9.25 7.15 7.95 14.15 





Av. 1924-1928 ....$10.50 $10.15 $ 8.25 $15.00 


SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and sheep for pacb- 
ers at the Chicago Stock Yards: 4 


Cattle. Hogs. Sheep. 

*Week ended Feb. 9.... 33,700 146,200 35,500 
a week .......... 32,948 108,760 48,723 
1927 oii. .iitssscscseeeee 86,212 103,004 60,502 
eeeeesees 36,620 109,875 64,559 
esecceccccces 36,140 168,318 40,503 
1924 2... cececeeseeseeees 31,687 170,065 43,008 


*Saturday, Feb. 9, estimated. 





HOG RECEIPTS, WEIGHTS, PRICES. 
Receipts, average weight and top and average 
price of hogs, with comparisons: ” 


lbs. Top. Avg. 
231 $10.40 $ 9.86 
10.00 








229 9.55 
236 «68.65 868.15 
230 412.75 12.00 
239 14.00 12.80 
222 «11.20 10.60 
230 «7.50 = 7.15 
5 yr. av., 1924-1928. .214,600 231 10.80 10.15 ; 





*Receipts and average weights estimated. 
HOG SLAUGHTERS. 


Chicago packers’ hog slaughters for the week 
ended Feb. 2, 1929: 
Armour and Company .......sscesesecccess 8,880 
ANglO-AMEFICAN .nccccccccccccccccccccccce ATS 
Swift & OO. ccccccccccccccccccccccccscccce 000” 
Hammons OG. .cccccsccccccccccccccdccecce See 
MOrTia GOO. wccccccccsccccccccccccccccccs | See 
Wileeen BOO, sccccccccscccccccccssccccccge SNe 
PRAMMRTE ccccccccccccccccescccccccocce | Agta 
Western Packing Co. .......ccecessecseess 9,810 
Independent Packing Co. .......eseeseecees 1,408 
Brennan Packing ©o. .........s2eccceecees 7,461 
Agar Packing Co. ......... saunee cocescces OES 
IE ao b00 0s db606cde0s es dectaceseeeseeoen MEE 
errr rrr rr rrerr rey Ty 
Previous Week ....cccccosccccccccsesecccclddy 108 
WORE BGO co ccccccccccccsccccccsceccesceuees 200 





927 ° 
1926... ceecccccccccccvccsccccesescvcese se else, 000 
WDB .orccccccccccccsccvccccccccccccccccs AMO eee 


(Chicago livestock prices on opposite page.) 
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Ford Motor Co., Fordson, Mich. 


In Plants Like ‘This 
Ji? Refrigeration is 
a Very Real Factor 


W, indeed, are the industries 
of today that are not dependent 
upon refrigeration in one form or 
another. 
In many of America’s outstand- 
ing developments, Vilter refrigera- 
tion has played a large part. 





Since 1867 the Vilter organization 
has been fabricating precision ma- 
chinery. In 1882 the first Vilter 
mechanical refrigeration machine 
was built. With this background, 
Vilter bids for your business. 


No matter which phase of refrig- 
eration you are interested in, Vilter 
can serve you well.... whether 
the installation be large or small. 


Do not hesitate to consult with 
Vilter Engineers. Simply state your 
problem and our reply will follow; 
it will be prompt, authoritative and 
without obligation. 

6-29 
The Vilter Manufacturing Co. 
971 Clinton St., Milwaukee, Wis. 


The Vilter Manufacturing Co., 
971 Clinton Street, Milwaukee, Wis. 


Please send me data on 
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A GOOD 
COOLER 
DOOR 
IS MADE 
BETTER 


















me Wirfs 7 PATENTED 
AIRTITE’ GASKET 


E. J. Wirfs Organization, Inc., 113 S. 17th St., St. Louis, Mo. 


4" *h 

r SPECIFY “a 

MATHIESON 
AMMONIA 


HE complete manufacturing and 

shipping facilities of the Mathie- 
son plant at Niagara Falls, New York, 
assure every purchaser of Mathieson 
Ammonia utmost value in product 
as well as utmost efficiency in service. Warehouse stocks at all 
distributing centers. Just specify EAGLE-THISTLE Ammonia. 


he MATHIESON ALKALI WORKS Yc 


250 PARK AVE. NEW YORK CITY 


PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE CINCINNATI 


* Works: Niagara Falls, N.Y.—Saltville, Va. e ! 
*% Warehouse Stocks at all Distributing Centers y 
& # 


Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul St., Baltimere, Md. 
902 Woodward Bidg., Washingten, D. OC. 

















CAUSTIC SODA 
tiQuiO CHLORINE 
BICARBONATE OF SODA 
MODIFIED VIRGINIA SODA 
SODA ASH 
BLEACHING POWDER 
ANHYDROUS AMMONIA 
AQUA AMMONIA 














Consolidated Rendering Co. 


Manufacturers of Tallow, Grease, Oleo Oil 
Stearine, Beef Cracklings, Ground Scrap, F 
Dealers in Hides, Skins, Pelts, Wool and Furs 


40 North Market St. Boston, Mass. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—The situation has 
cleared somewhat in the packer hide 
market, following considerable activity 
during the week. One packer removed 
a large block of hides from the market, 
estimated around 100,000 dating up to 
February 1, presumably booked to tan- 
ning account. Late this week there was 
a movement of around 75,000 hides by 
all packers, mostly January take-off, 
and about 25,000 more moved in scat- 
tered trading earlier, at slightly better 
prices. The declines were irregular and 
tne spreads between certain descrip- 
tions narrowed, to conform to the lower 
price basis; last sales were at prices 
ranging from 1c below last week on 
light native cows to 2c below last 
week’s nominal price for heavy native 
steers. Stocks held by all packers are 
now reported moderate, and one packer 
sold up to Feb. 1st. 

Spready native steers quoted nom- 
inally around 18c, based on trading in 
the East at 18c. Heavy native steers 
last sold at 14%c; a few cars sold 
early at 15c. One packer sold 900 ex- 
treme native steers at 14c; earlier sales 
at 144%c for couple cars. 

Butt branded steers were sold at 14c. 
Colorados last sold at 1342c; about 10,- 
000 moved late last week at 14c. Heavy 
Texas steers sold at 14c, light Texas 
steers at 13%4c; extreme light Texas 
last.sold at 18c, with some moving early 
in the week at 13%6c. 

Heavy native cows inactive in the 
open trading and 13%c now bid with 
14c asked. Light native cows last sold 
at 13816c and this price since declined 
by one packer; late last week, 7,500 
moved at 14c. Branded cows last sold 
at 13c for about eight cars; some 6,000 
or more moved at end of last week at 
13%c. 

Native bulls quoted nominally around 
10@10%c. Last trading in branded 
bulls was at 94%c for northerns. 


SMALL PACKER HIDES—Last con- 
firmed trading in the small packer hide 
market locaiily was at 14c for February 
all-weight native steers and cows and 
18c for branded. However, following 
the later decline in the big packer 
market, a nominal figure of about 138c 
for natives is generally talked. One or 
two lots of February hides still being 
held off the market. Some lots of hides 
available for re-sale. So far, no offer- 
ings of March stocks have appeared. 

HIDE TRIMMINGS—Last trading in 
big packer hide trimmings, new style, 
was at $35.00 for a car; old style trim- 
mings, pizzles and sinews quoted on 
same basis. Small packer trimmings 
nominally around $31.00. = 

COUNTRY HIDES—Country hide 
prices are easier but ‘trading has been 
very light; dealers claim they are un- 
able to buy hides in the interior at 
Prices low enough to enable them to 
operate on this basis, All-weights are 
quoted nominally around 11%c, selected, 
delivered, and some trading reported 
early on this basis; offerings light. 
Heavy steers and cows quoted around 
lic. Buff weights quiet and nominally 
11%@12c. Good 25/45 Ib. extremes 
hominally 13@13%4c, with top price re- 
ported paid earlier for choice hides, 
selected. Bulls nominally 8%@9c. All- 





weight branded quoted around 10c, less 
Chicago freight. 

CALFSKINS—One big packer moved 
25,000 January calf late last week at 
20%4c basis for northern. Later, about 
25,000 January sold at 20c. One packer 
reports moving a quantity selected calf 
for export at 23c. 

First salted Chicago city calf sold 
late last week at 18c for one or two 
cars. Report of later sale at 17%4c 
not confirmed; however, bid of 17%4c 
now reported. Mixed cities and coun- 
tries quoted around 16c. 

KIPSKINS—Packer kipskins declined 
when one killer moved 3,800 January 
kips at 17%c for natives, 15%c for 
over-weights and 13%4c for branded. 
Some over-weights also reported mov- 
ing, alone. 

irst salted Chicago city kips quoted 
nominally at 16c and trading reported 
late this week on this basis, as yet un- 
confirmed. Mixed cities and countries 
quoted around 15c. 

Packer regular slunks last sold at 
$1.30. Hairless slunks have sold at 40c 
recently, with sales at 55c reported in 


another direction. 

HORSEHIDES — Horsehide market 
continues slow, with choice city 
renderers quoted nominally around 


$5.00@5.25; trading late last week at 
$5.50. Ordinary mixed lots quoted $4.00 
4.50 


SHEEPSKINS—Dry pelts quoted 23 
@25c per lb., according to section. Last 


trading in big packer shearlings was at |] 


$1.50 for No. 1’s and $1.25 for fresh 
clipped, under % inch; few coming in 
and several inquiries reported. Pickled 
skins talked a shade easier and quoted 
around $8.75 per doz. at Chicago for 
straight run of packer lamb; reports 
heard of trading in the New York mar- 
ket as low as $8.25 but quality thought 
to have accounted for the difference. 

Last trading at Chicago on graded 
skins was at $10.00 for blind ribby 
lambs and $8.75 for ribby lambs, but 
ribbys now quoted around $8.50, nom- 
inal. Last trading in blind ribby sheep 
was at $11.50 and ribby sheep $10.00. 
Big packer wool lambs quoted $4.05 per 
cwt. live lamb at Chicago or $2.60@ 
3.80 on piece basis; last trading at New 
York at $4.10 per cwt. live lamb, salted 
basis. 
$2.50@2.75. 

PIGSKINS—No. 1 pigskin strips last 
sold at 944c carlot basis and 9c less car 
lot. Gelatine stocks nominally 5c. 


New York. 
PACKER HIDES—City packer hide 


market weaker, in sympathy with the Buff 


western market. Several cars spready 
native steers reported moving early at 
18c. Other descriptions quoted about 
on basis of Chicago prices. 

COUNTRY HIDES—Market quoted a 
shade lower, on a nominal basis. Deal- 
ers claim they are unable to buy hides 
at prices to operate on this basis and 
actual trading very scarce. Extremes 
quoted around 13@13%4c, nominally; 
buff weights around 11%c. 

CALFSKINS—Some quiet trading re- 
ported on calfskins, leaving market in 
a fairly good position. Prices under- 
stood to have been $2.75@2.80 for 7-9’s, 
with last sales at $2.77%4; the 7-9’s 
moved at $2.30. 
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Small packer lambs quoted B 
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CHICAGO HIDE MOVEMENT. 
Receipts of hides at Chicago for the 
week ended February 9, 1929, 3,589,000 
Ibs.; previous week, 3,567,000 lbs.; same 
week, 1928, 4,998,000 Ibs.; from Janv- 
ary 1 to February 9, 22,008,000 Ibs.; 
same period, 1928, 34,179,000 Ibs. 
Shipments of hides from Chicago for 
the week ended February 9, 1929, 4,695,- 
000 lbs.; previous week, 3,722,000 Ibs.; 
same week, 1928, 5,130,000 Ibs.; from 
January 1 to February 9, 26,313,000 
Ibs.; same period, 1928, 31,642,000 Ibs. 
—o— : 
HIDE AND SKIN EXPORTS. 
Exports of hides and skins from this 
country during November, 1928, showed 
a decrease of approximately 40 per cent 
from November, 1927, and for the 
eleven-month period ended November, 
a decrease of about 26 per cent from 
last year. Details for the export of 
hides and skins the first eleven months 
this year and last, as reported by the 
U. S. Department of Commerce, are 
as follows: 


11-mos. 11-mos, 
ended ended 
Nov., 1928. Nov., 1927. 
Cattle hides, lbs........... +825,129 33,436,155 
WEEE wekdniets-ceecchun’ 4, 175 
Calfskins, lbs. ............ . "Sor Gat +o eee are 
WEEN Kebweeeecucaiprane $ 3,367,876 $ 
Sheep and goat skins, lbs. 1,810,700 1,867,300 
ba rE rr +181 $ 566,401 
Other hides and skins, Ibs. 7,365, 8,800,257 
WEG ccccedececsvnsaced $ 1,674,704 $ 1,498,190 
—_@— 


CHICAGO HIDE QUOTATIONS. 


Quotation on hides at Chicago for 
the week ending February 15, 1929, 
with comparisons are reported as fol- 
ows: 

PACKER HIDES. 





Week ended, Prev. Cor. week, 
Feb. 15,’29. week. 1928. 
ape. “naire. Quah git 26 @27%4n 
Vy. nat. s 164%4ax 54 G20'4n 
Hvy. Tex. strs. 14 16ax 
a butt ‘ = 
b eoccee 1: 16ax 24 26n. 
Hvy. Col. strs. 13 14b @l5ax 
= right _ $ % g 234 @25%6n 
BS ta gia 22 
Brnd’d cows. 22 oan 
Hvy. nat. cows.13 22 25n 
Lt. nat. cows Y% 23%@25n 
Beare ou. 9 * agin 
Calfskins .... us 2 
Kips, nat. .. '20ax 30n. 
Kips, ov-wt.. 17ax 29n 
Kips, brnd’d. 16ax 27n 
Slunks, reg.. 1.30 1.50 
Slunks, hris..40 55 90 95n 
Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 
CITY AND SMALL PACKBERS. 
Nat. all-wts.. 13n 14 2244n 
randed ....12 12%n 13 2244n 
Nat. bulls .. 10n 10n 18 
Brnd’d bulls. on on 17 
Cal: ee 18 28 29n 
i eae 16 164%@1in 264%@27n 
Slunks, reg 1.10 -10 1.25n 
SI » 35 80 90n 
COUNTRY HIDES. 
Hvy. strs. lin 11%@12n 2044n 
Hvy. cows lin 114%@12n 19 19% 
Miéce wien 114%@12n_ 12 12% 20%@21 
Extremes 18 13% idax 224%4@23% 
BIOTR  sccccce 8%@ 9 9 9% 15%4@16ax 
Calfskins ...144%@15n in 24 25 
TRIBS: .ccccces 13% @14n 14n 23 24 
Light calf ..90 1.00 1 1.10 1.50@1.75 
Deacons .....90 1.00 1.10 1.35@1.60 
Slunks, re) 50 75 1.00 
Slunks, hris..15 20 15 20 25 30 
Horsehides ..4. 5.25 4 5.50 6. 8.00 
Hogskins ....60 70 60 70 80 


SHEEPSKINS. 
Pkr, lambs...2. 3.30 2. 3.30 3. 3.75 
Sml. pkr. ise “ ~ 


lambs .....2. 2.75 2.50@2.75 3.00@3.25 
Pkr. shearlgs.1. 1.50 ee Se 1.25 
Dry pelts ...23 25 23 25, 27 30 


aay Ws 


Do you know how to build your hide 
pack to avoid shrinkage and keep your 
hides in No. 1 condition? Ask the 
“Packer’s Encyclopedia.” 


THE NATIONAL PROVISIONER February 16, 1929, 


There is only 
ONE 


‘“UNITED’S SERVICE”’ 
100% Dependable 


Trade Mark 


If you are going to build a new Cooler—or en- 
large your present plant—or increase your 
Freezer capacity—or insulate your refrigerated 
pipe lines—then “UNITED’S SERVICE” can 
be of help to you. 

Don’t fail to get our specifications and proposal 
on your requirements. It means a saving for you. 





a, ie. i 


ASK ALMOST ANY PACKER! 
Write for specifications and 
proposal on your requirements. 


UNITED CORK COMPANIES 


Main Office and Factories: LYNDHURST, N. J. 
Branch Offices in_Principal.Cities 
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Ice and Refrigeration 


REFRIGERATION NOTES. 


The Sunset Ice & Cold Storage Co., 
San Antonio, Tex., recently awarded 
contracts for a new plant. 

The Terminal Ice & Cold Storage Co., 
San Francisco, has started construction 
work on a $30,000 addition to its North 
Front St. cold storage plant. 

The Ohio Terminals Co., Cleveland, 
0., has been issued building permits for 
erection of a new warehouse and cold 
storage project, to cost approximately 

0 


000. 

The International Ice & Cold Storage 
Co. of Windsor, Ont., Canada, is con- 
sidering plans for erection in the near 
future of a cold storage plant to cost 
approximately $1,000,000. 

The new market building being 
planned for Venice, Calif., by Floyd J. 
and Fred L. Roberts, is expected to 
include a refrigeration plant. The 
entire project is estimated to cost 


,000. 

the Central Atlantic States Service 
Corp., Newark, N. J., is contemplating 
construction of a cold storage ware- 
house at Harrisonburg, Va., with large 
capacity for storage of various perish- 
able products. 

Construction work has commenced on 
additions to the Salem, Ore., plant of 
the Terminal Ice & Cold Storage Co. 
The improvements. will practically 
double the plant’s present capacity. 

J. Paul Jones, the Power & Light 
building, St. Petersburg, Fla., is plan- 
ning the erection of a $42,000 ice plant 
in that city. The proposed plant will 
include a 93 by 180-foot meat and ice 
storage room, condenser rooms, etc. 

Plans for the new drive-in market 
now being promoted by Arnold & Asso- 
ciates, Los Angeles, Calif., provide for 
a cold storage plant four stories in 
height, containing over 800,000 cubic 
feet of space. The project calls 
for an expenditure of approximately 

0 
, 
NEW YORK COLD STORAGE LAW. 

Sentiment favoring modification of 
the present New York State cold stor- 
age law, which involves a limitation of 
one year on holding certain food prod- 
ucts in cold storage, apparently is in- 
creasing among public officials. A 

lic statement in favor of such modi- 

tion was made a short time ago by 
Berne A. Pyrke, state commissioner of 
agriculture and markets. Daniel R. 
Knowlton, president of the Buffalo Cold 
Storage Co., Buffalo, who has done 
much to eliminate the aversion to stor- 
age products, referred to the proposed 
changes recently, as follows: 

“You will find some people,” he said, 
“who insist that they do not purchase 
cold storage food, and who say they can 
always tell it by the taste. That they 
May be quite honest makes them no 

in error. For the carrying over 
of crops from one season of production 
to the next, storage is a necessity. The 
Marvelous assortment of fresh foods 
available throughout the year in this 
modern day is due to cold storage. But 
adverse sentiment is passing as people 
more and more what is owed to 

the cold storage method. 
ér some years, in certain sections 


of the country some of the regulations 
of the storage law as originally drawn 
in different states have been relaxed, 
evidently as the need for such stringent 
regulations has ceased, if they ever 
were necessary. As other states have 
relaxed in their regulations, New York 
must do likewise or amend the law.” 
satan 
CORKBOARD INSULATION. 


The history of cork, its sources of 
production, diversified uses aud pros- 
pective further development was the 
subject of a paper by E. C. Lloyd of 
the Armstrong Cork and Insulating Co., 
at the annual convention of the Na- 
tional Association of Practical Refrig- 
erating Engineers held in Louisville, 
Ky., last fall. 

Referring to the use of corkboard for 
insulating purposes, Mr. Lloyd said: 

“The thickness of corkboard used on 
a room or on a refrigerated line de- 
pends on the temperature to be held in 
the room, on the temperature and hu- 
midity surrounding the room, and the 
cost of producing refrigeration. None 
of these points can be said to be more 
important than the others. 

“The practice is tending to thicker 
corkboard in cold rooms because of the 
rising costs of the production of refrig- 
eration. On hardening rooms, for in- 
stance, a few years ago, 6 inches was 
considered adequate. The trend is to- 
ward &, 9 and 10 inches for hardening 
rooms in ice cream plants running at 
zero or slightly below zero. 

“Generally speaking, in these tem- 
perates climates, the thicknesses used 
follow the list given below: 

For temperatures 60 degs. F. and 
over, 2 in.; 40 to 60 degs. F., 3 in; 
20 to 40 degs. F., 4 in.; 0 to 20 degs. 
F., 5 in.; minus 20 degs. to 0 deg. 
F., 6 in.; minus 40 degs. to minus 20 
degs. F., 7 in.; minus 60 degs. to minus 
40 degs. F., 8 in. 

“Unusual temperature, humidity, or 
refrigeration cost conditions would nat- 
urally cause a variance in these recom- 
mendations, but for the most part they 
can be followed closely.” 

Mr. Lloyd also gave some detailed 
information in reference to cork pipe 
covering and referred especially to the 
use of cork as a cushion under moving 
machinery, where unnecessary noise can 
be eliminated and the function of men 
and machines improved. 

a 

PRODUCE IN COLD STORAGE. 


Cold storage holdings of butter, 
cheese and eggs on February 1, 1929, 
with comparisons, are reported as fol- 
lows by the U. S. Bureau of Agricul- 
tural Economics: 


Feb. 1, 
1929. 
M lbs. 
Butter, 
creamery 
Cheese, 
American 


28,273 


41,793 
6,318 


1,463 
1,355 
4,933 
26 
38,575 
122,736 


Cheese, brick 
and Munster 
heese, 
Limburger 

Cheese, 
all other 


118,455 


FROZEN POULTRY IN STORAGE. 


Cold storage holdings of frozen poul- 
try on February 1, 1929, with compari- 
sons, are reported as follows by the 

" Bureau of Agricultural Eco- 
nomics: 

5-yr. avg.. 

Feb. 1, Feb. 1, 
1928. 1929. 
M Ibs. 


M Ibs. 
16,265 


Feb. 1, 
1929. 
14,285 

44,685 

18,092 


12,459 
30,882 


121,883 


Watch the “Wanted” page of THE 
NATIONAL PROVISIONER for bargains 
and business opportunities. 


Small Space Re- 
quired for This 


Refrigerating Unit 


What better use 
could be made of a 
space 3’-8” long by 
18” wide than to in- 
stall an automatic 
Frick Refrigerating 
Unit? 


Distributors 
everywhere. Bul- 
letins free on re- 
quest. Write now to 
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F. C. ROGERS 


BROKER 
Provisions 


Philadelphia Office 
Ninth & Noble Streets 


, New York Office 
New York Produce Exchange 




















Give Each Order Their _ 
Personal Attention 


Cash Provisions -Beef - Etc 
Central ‘Uture Provisions - Grain Cotton 


6889 Members Chicago Board of Trade 


Daily Price List Sent on Request 


J.C.Wood & Co. | 


105 W. Adams Street ———_ BROKERS _—-—“cicaco 



























All Working 


Packing House Products 
Oldest Brokers in Our Line 


Tallow, Grease, Provisions, Oils 
Tankage, Bones, Cracklings, Hog Hair 
Carcass Beef—P, S. Lard—Green Pork 


Eight Phones Postal Telegraph Bldg. 
CHICAGO 











= 


WS fake & Company. Snz 


Brokers, Importers and Exporters for the 
Pacific Coast Market 
Provisions, Fats, Oils and all By-Products 


SEATTLE, WASH. All Codes PORTLAND, ORE. 




















JOHN H. BURNS CO.., Broker ae . . + 
Export Packing House Products Domestic GARDNER & LINDBERG 


407 Produce Exchange, New York City 
Member New York Produce Exchange 
Cable Address: “Jonburns” 


Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Piants, Cold Storage, Manufacturing 
Plants, Power Installations, Investigations 

















Codes: Crem. xemy. Pate, Gar Stock Ed.) sg {Sth Ba.) 1184 Bldg. CHICAGO 
—__—— a AL AR te aE a 

H. P. Henschien RB. J. MeLares 

C. W. RILEY, Jr. 
BROKER HENSCHIEN & McLAREN 
2108 Union Central Bidg., Cincinnati, Ohio Architects 
Provisions, Oils, Greases and Tallows 1637 Prairie Ave. Chicago, Il. 
Offerings Solicited 

















PACKING PLANTS AND COLD STORAGE CONSTRUCTION 







































GEO. H. JACKLE W. P. Battle & Co. 
Broke 
Tankage, Blood, Bones, Cracklings, Bonemeal, Cotton Seed Products 
Hoof and Horn Meal i} 57 and 58 PORTER BLDG. 
40 Rector St. New York City Memphis Tena. 





















Main Office 














caeeennennecneenenen | 








' ' — agg 
140 W. Van Buren St. \ 148 State St., 
CHICAGO, ILL. Th. Gc AMES, COMPANNT BOSTON, MASS. 
All 


Codes PROVISION BROKERS Bank Building, 


Drovers and Mechanics 








house products, tallow and 
daily market quotation 





BALTIMORE, MD. 


We specialize in taking care 
of the requirements of buyers 








will be mailed to any located all over the United 
the trade free of States and Canada. Offerings 
also our periodical telegraphed promptly on re- 
reports. ceipt of inquiries. 
—— ames Ee —— 
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Chicago Section 


Robert S. Sinclair, president and 
manager of T. M. Sinclair & Co., Ltd., 
dropped into the city this week from 
Cedar Rapids, Ia. 


Stanley H. Hess of the E. G. James 
Co., Chicago brokers, left Chicago a few 
days ago for an eastern trip which will 
probably keep him away about a week. 


Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 18,580 cattle, 8,003 calves, 
(3,483 hogs and 31,634 sheep. 


Jay E. Decker, president of Jacob E. 
Decker & Sons of Mason City, Ia., was 
in Chicago for several days this week 
on business. He was accompanied by 
his master mechanic, Mr. Mosher. 


Provision shipments from Chicago for 
the week ended Feb. 9, 1929, with com- 
parisons, are as follows: 

Cor. week, 
Last wk. Prev. wk. 1928. 


Cured meats, Ibs. .18,299,000 18,088,000 15,433,000 
Fresh meats, Ibs...42,651.000 38,514,000 40,189,000 
Lard, Ibs 8,572,000 8,424,000 7,871,000 


—— 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 





and local slaughters under federal and 
city inspection for the week ended Feb- 


ruary 9, 1929, with comparisons, are 
officially reported as follows: 


: Week Cor. 
ended Prev. week. 
Western dressed meats: Feb. 9. week. 1928. 
Steers, carcasses ...... 533 2,282 1,537 
Cows, carcasses ...... 090 1,841 2,722 
Bulls, carcasses ...... 52 58 97 
Veals, carcasses ...... 970 1,185 1,301 
Lambs, carcasses ..... 5138 12,313 14,071 
Mutton, carcasses .... 1,27: 1,245 509 
Se” er 3,687 572,061 593,705 
Local slaughters: 
Re 1,357 1,537 1,583 
EL cévadeswhocdecee 1,620 1,762 1,962 
BE, i tacbenawsacedes 17,027 14,692 25,515 
SET ca sPasanatenanees 3,142 8,365 3,593 
———_ 


CHICAGO MID-MONTH STOCKS. 


Stocks of provisions in Chicago at 
the close of business on February 14, 
1929, with comparisons, are reported by 
the Chicago Board of Trade as follows: 


Feb. 14, Jan. 31, Feb. 14, 
1929. 1929. 1928. 
Mess pork, new, 
made since Oct. 
ae Wie. .... 545 745 541 
P. §. lard, made 
since Oct. 1, ’28, 
UE GG dt 0 55.54. 71,130,954 61,215,690 34,865,995 
P. §. lard, made 
1, °St, to 
Oct. 1, '28, Ibs.. 4,021,790 4,315,814 4,712,920 
Other kinds of lard, 
Sar 7,813,012 7,594,824 3,443,055 
§. R. sides, made 


since Oct. 1, ’28, 
ee 1,259,463 942,854 1,188,422 
8. R. sides, made 
Previous to Oct. 

MEMES ices waslck som 139,000 
D. 8. clear bellies, 
made since Oct. 
1, '28, lbs.......27,393,516 25,290,527 18,364,432 
D. 8. clear bellies, 
made previous to 
Oct. 1, '28, Ibs.. 3,041,240 3,832,307 
D. 8. rib bellies, ° 
Made since Oct. 
me 20, Ibe... 60 3,028,687 3,178,755 2,357,323 
D. 8. rib bellies, 
made. previous to 

Se Oe, ORO. wc hea as 
B.S. ©. sides, made 
since Oct. 1, '28 


217,227 


91,000 





247,857 284,660 174,062 














E. 8. C. sides, made 
Previous to Oct. 
1, '28, Ibs 


ee er 





2,000 16,176 


IDENTIFYING RETAIL CUTS. 
(Continued from page 27.) 
ment of Agriculture are then pointed 
to, which have culminated in the ap- 
pointment of a hog cycle committee, 
which is expected to secure a more uni- 
form number of hogs from year to year. 
In Vegetable Shortening Field. 

The company’s relation to the cotton 
industry is briefly discussed, pointing 
to the fact that in selling pure lard it 
was found that the same stores han- 
dled shortening made from cottonseed 
oil. By adding this product the com- 
pany was able to make better use of its 
selling organization. 

The growth of the company’s vege- 
table shortening business required a 
definite and permanent source of raw 
materials which resulted in the acquire- 
ment of cotton oil mills, which the com- 
pany now has conveniently located in 
southern cities, as well as oil refineries. 

In pointing to the profits of the com- 
pany over a period of 32 years, it has 
been found that earnings are only 
1-4/5c on each dollar of sales. If the 
company remitted its entire profit to 
consumers, they would be able to buy 
$3.00 worth of meat for $2.95. If it re- 
mitted its entire profit to the producers 
of livestock, the farmer would get about 
$1.50 more for each 1,000 lb. steer he 
sold. 

During 1928 there were added 41 
names to the 35-year continuous service 
roll in Swift & Company. At present 
the company has 279 employees who 
have been in its service continuously 
for 35 years or more. 

Swift Operating Statistics. 

. Included in the year book’s interesting 
facts about Swift & Company are the 
following: 

It has 38 packing plants, 70 produce 
plants, 17 fertilizer plants, 7 cotton oil 
mills, 21 refineries and 3 soap factories. 
Engaged in the distribution of its fin- 
ished product are more than 400 branch 
houses, 600 car routes and 100 foreign 
sales agencies. The company operates 
about 6,000 refrigerator cars, of which 
an average of more than 500 are 
shipped daily. 

The average number of animals 
slaughtered weekly is 75,000 cattle and 
calves, 75,000 sheep and lambs and 175,- 
000 hogs. 

The company uses 53,000,000 gals. of 
water daily, consumes 3,100 tons of coal 
daily and 600,000 kilowatt hours of 
electricity. It has a total plant area 
of 550 acres and a total plant floor 
space of 475 acres. 

The number of employees totals 
55,000, of which 13,000 are ‘shareholders 


TRADE GLEANINGS 


The Seattle Packing Co., located on 
Des Moines Highway, Seattle, Wash., 
is considering plans for rebuilding its 
meat packing: plant. 

Swift & Company, Chicago, have 
acquired the Belle Meade Creamery Co. 
at Montgomery, Ala., and is reported to 
have plans under way for tripling the 
plant’s present capacity. 

The National Sausage Co. has been 
incorporated in Chicago to do business 
at 2336-36 Blue Island Ave., with capi- 
tal of $100,000. Incorporators are J. 
A. Kealey, F. J. Kleisner and Jos. _Pafek. 


The Cream City Sausage Co. has been 
incorporated at Milwaukee, Wis., with 
210 shares of $100 par value, to manu- 
facture sausage and other meat prod- 
ucts. H. Hensel, P. Hensel and H. J. 
Schieble are incorporators. 


The Sausage Manufacurers’ Supply 
Co. has been incorporated at Milwaukee, 
Wis., with 200 shares of common stock 
no par value, to deal in sausage-making 
equipment. W. Frank, T. Kreil and A. 
Gohrman are incorporators. 


Bids have been received for construc- 
tion of a proposed municipal abattoir 
for Temple, Tex., on a site recently pur- 
chased. The project was authorized 
several months ago and is now being 
considered by the city commission. 


Construction of the new plant of the 
Eureka Tallow Co., Eureka, Calif., was 
started recently. The plant, which will 
be used for production of tallow and 
allied commercial commodities, will be 
under the managership of Felix Bislo. 
It is expected to be completed by about 
May ist. 








in the company. The capital stock is 
$150,000,000 and the average earning 
on investment from 1924 to 1928, in- 
clusive, was 6.59 per cent. 

In addition to President Louis F. 
Swift’s address to the shareholders, and 
the treasurer’s report, other special ar- 
ticles than those already referred to 
cover “The Swift Refrigerator Car,” 
“Branch House Service,” “Car Route 
Service,” “Gelatin—A Valuable Food,” 
and “Meat Industry Furnishes Cure for 
Pernicious Anemia.” The year book 
contains 56 pages fully illustrated. 
Copies can be secured free of charge 
on application to Swift & Company, 


Chicago. 
— 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products 
received at the port of New York for 
the week ended Feb. 9, 1929: 


Point of : 
origin. Commodity. Amount. 
Argentine—Meat extract ............. 2,240 Ibs. 
Argen’ ee ere Pre 72 Ibs. 
Canada—Frozen beef steaks .......... 261 Ibs. 
Canada— beef livers .......... 755 Ibs. 
Cuba—Boneless beef .........0.00..0 10,144 Ibs. 
Cuba—Quarters of beef............... 463 
Danzig—Cooked hams in tins.......... 1,642 Ibs. 
Germany—Sausage in tins ............ 3,690 Ibs. 
Germany—Sausage ....2....ssseeeeeees 930 1 
Germany—Smoked hams .............. 2,472 Ibs. 
Holland—Smoked hams ............-. 1,279 Iba. 
Holland—Sau in tins .........00. 144 Ibs. 
Ireland—Smoked hams and bacon..... 3,842 Ibs. 
Ttaly—Sausage .......ccsccccececeesees 2,291 Iba, 
Zeaiand—Lamb tongues .......... 440 Ibs. 
New Zealand—Beef hams ............ 372 Ibs, 
Paraguay—Canned corned beef ........ 9,000 Ibs. 
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CASH PRICES. 
Based on Actual Carlot Trading, Thursday, 
Feb. 14, 1929. 


Regular Hams. 





*Square cut and seedless. 
D. 8. Bellies. 





Other D. 8S. Meats. 
@xtra short clears.......... 35-45 11% 
@xtra short ribs............ 35-45 11% 
Regular plates .............. 6-8 8% 
SE DEORE Sdedssccccseses 4-6 8% 
Jowl butts ..........0-- eens 8% 






FUTURE PRICES. 


SATURDAY, FEBRUARY 9, 1929. 

Open. High. Low. Close. 
LARD— 
Feb. ...11.90 the oi 11.90 
Mar. ...12.02% 12.05 12.02% 12.02%4ax 
May 12.32% 12.37% 12.30 12.30 
July ...12.67% 12.67% 12.62% 12.62%4ax 
Bept. oe cece cove ocee 12.85n 
SHORT RIBS— 
BERG 200 cece ee eons 13.02% 
TUF 200 cove ie aes< 13.50b 
CLEAR BELLIES— 
SIR, occ sces Te secs 13.62%n 
May ...14.05 14.15 14.05 14.124%ax 
July ...14.70 14.70 14.62% % 

MONDAY, FEBRUARY 11, 1929. 

LARD— 
Feb. ...11.90 11.90 11.90 11.90 
Se. éphevons mae ah. 11.95=ax 
May ...12.27% 12.30= 12.25=> 12.25=> 
July ...12.62% 12.65 12.57% 12.57% 
EE. cone axes nee bens 12.85n 
CLEAR BELLIES— 
BO. ccs seco ones eens 3.6214n 
May ...14.07% 14.07%  14.02%= 14.07% 
July ...14.62% 14.62% 14.60 .60ax 
SHORT RIBS— 
May cece . ° 13.0244n 
Oe sas “esx ‘ 13800 


TUESDAY, FEBRUARY 12, 1929. 
Holiday—No market. 
WEDNESDAY, FEBRUARY 138, 1929 
LARB— 


Feb. ...12.02% 12.02% 11.97% 11.974%4ax 
BEER. o00 cose cece cone 12.00=ax 
May ...12.32%4-35 12.35 12.32% 12.32% 
July ...12.65-67% 12.67% 12.62% 12.624%—ax 
re ceoe oes 12.85n 
CLEAR BELLIES— 
Re odes ees 13.6214n 
May ...14.10 14.12% 14.10 rent 
July ...14.70 14.75 14.70 14.72% 
SHORT RIBS— 
. ACRE 13.25b 
GRY coe sce 18.70b 
THURSDAY, FEBRUARY 14, 1929. 
LARD— 
cn, TER ewig ve 11.95: 
Mar. ...12.02% 12.05 12.00 12.05b 
May ...12.35-37% 12.40 12.32% 12.37%-40 
July -12.67% 12.70= 12.624—= 2.70= 
A ons d080 ed 12.90n 
CLEAR BELLIES— 
SOT RETe sos are 13.62 
May 14.10 14.15 14.10 ioe 
MT 646° nese Secs aes 14.674ax 
SHORT RIBS— 
May ...13.40 13.40 13.40 13.40b 
MF sen +05 e<ee seve 13.75b 


FRIDAY, FEBRUARY 15, 1929. 
LARD— 


Feb. - -11.92% 11.92% 11.90 11.90-92 
Mar. ...12.00 12.00 11.95 15,00ax ” 
Apr. ...12.10 12.10 12.10 12.10 
May ...12.32%4-35 12.35 12.27% 12.27%-30 
July ...12.62%4-65 12.65 12.60 12.60b 
BIE. cok an0% eee 12.80n 
CLEAR BELLIES— 
BERR. 200 sooo nein cose 13.624%4n 
May ....13.95 14.05 13.95 re 
July ...14.50 14.67% 14.50 14.65 
SHORT RIBS— 
RSS aeee ane 30.40b 
July ...13.90 13.90 13.82% 13.85b 
Key: ax, asked; b, bid; n, nominal; = split bid. 


a ee 


GERMAN MEAT PRODUCTION. 


Production of inspected meats in Ger- 
many in the first nine months of 1928 
showed a 20 per cent increase over 
totals for the corresponding period last 
year, due chiefly to a 16 per cent in- 
crease in pork production. This large 
increase also is attributable to heavy 
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CHICAGO RETAIL MEATS 


Beef. 
Week ended 
Feb. 14, 1929. Cor. wk. 1928. 
No. No. No. No. No. No, 
ah ie i -= 
Rib roast, hvy. end.35 30 16 35 22 16 
Rib roast, lt. end..45 35 20 45 28 2 


Chuck roast ....... 27 «621 26 20 
Steaks, round ...... 40 25 45 30 
Steaks, sirl. 1st cut.50 40 22 +460 22 
Steaks, porterhse....75 45 29 75 45 
Steaks, flank ......28 23 2 18 


Beef stew, 
Corned briskets, 















boneless .........28 24 18 24 22 8 
Corned plates ...... 20 15 #10 16 #12 
Corned rumps, bnis..25 22 18 25 22 if 

Lamb. 
Good. Com. Good. Com 
Hindquarters oun 33 25 
“ .40 30 35 80 
Stews ...... 22 15 20 Bb 
Chops, shoulder 25 20 25 20 
Chops, rib and loin. .60 25 55 by 
Mutton. 
BAGS bcsccccece oaeecsue ‘ 
BOOwW nw coccces eopenceune 10 a 
Shoulders ........ asaue ° 16 ‘ 
Chops, rib and loin.35 e 35 v 
Pork. 
Loins, 8@10 av..........24 @26 18 @% 
Loins, 10@12 av..... «22-24 @26 17 @8 
Loins, 12@14 av..... er | 22 17 18 
Loins, 14 and over...... 18 21 16 @1 
CHOPS ...eeeecccceccesece 224 
Shoulders ........seeeeee 18 15 @ie 
Butts .cccee shbhaesnenees 22 16 
Spareribs .......- eoseees 16 14 
aaa @12 14 
Leaf lard, raw ..... coco @l4 12% 
Veal. 
Hindquarters ....... err, bt 80 
Forequarters .......... +22 24 18 @uU 
TRE cc cccccesecccvcccs 30 
Breasts .....cccceees 12 @ié 
Shoulders .......cceee. 15 
Cutlets .... ocee 
Rib and loin chops...... 
sanaeen ee 6 
Shop fat .....ccceee $3 
Bone, per 100 lbs 50 
Calf skins . 24 
DE is sanesevess pews 238 
DOROTMS 2... ccccccccccee 12 
CURING MATERIALS. 
Bbls. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago... 9% 
Saltpetre, less than 25 bbl. lots, f.o.b. 
New York: 

Dble. refd. gran..... coveccesesce oo 8 5% 

Small crystals .....eeeeeeescees 1% 

Medium crystals .....seeesseeees ™% 

Large crystals ....... ecececsses -- 8% 

Dbl. rfd. gran. Nitrate of Soda... 4 3% 
Saltpetre, 25 bbl. lots, f.o.b. N. Y.: 

Dbl. refd. gran...... ssbaeeee See teu aan 5% 

Small crystals ......eeeeeeeeeeee 7% 

Medium crystals ........+- sonce ae 

Large crystals ......eseseecsers - 8% 

Dbl. rfd. gran. Nitrate of Soda... 3% 3 
Borie acid, carloads, pwd., bbis..... 8% 8 

Crystals to powdered, in bbls., in 

5-ton lots OF MOTe.........eeeeee % 9% 

In bbls. in less than 5-ton lots.... 8% 9 
Borax, carloads, powdered, in bbls... 5 4% 

In ton lots, gran. or pow., bbls... 5 4% 
Salt— 

Granulated, car lots, per ton, f.0.b. Chi- 

cago, bulk .......6- Kesseereses bacsaa od 

Medium, car lots, per ton, f.o.b. Chicago, 

WH. cccccccccces evecceccccvess a 

Rock, carlots, per ton, f.o.b, Chicago.... 8.00 
Sugar— : 

Raw sugar, 96 basis, f.o.b., New Or- 

MN; su edsaGecanaends es taeenNe af 3.89 

Second sugar, 90 basis........--.+++> 

Syrup, testing 63 and 65 combined su- 

crose and invert, New York....--- @ 

Standard gran. f.0.b. refiners (2%)...  @4.% 

Packers’ curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%.....--- @4.4 
Packers’ curing sugar, 250 Ib. bags, 
f.0.b. Reserve, La., less 2%....-+-- @4.30 








hog slaughters caused by an unfavor- 
able hog-feed ratio, which now is de 
clared to ‘be somewhat more favo: 
Beef production increased about 9 per 
— over 1927, -_ veel wrote in 
e same proportion. e pr 

of mutton and lamb declined slightly 
from the first nine months last year. 
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Carcass Beef. 


Week ended 

Feb. 14, 1929. 
Prime native steers......21 
Good native steers......20 
Medium steers ..... -18 @20 
Heifers, good 8 


Cows 
Hind quarters, choice, 
Fore quarters, choice. 





-24 
+19 


Steer loins, No. Sorsvosee @40 





Steer loins, No. 2........ @36 
Steer short cane / 49 
Steer short loins, No, 2.. 42 
Steer loin ends (hips).... 31 
Steer loin ends, Nou. 2. @30 
Dow Loins .....eccccoee @26 
Cow short loius ........ 33 
Cow loin ends (hips).... 21 
Steer ribs, No. 1........ @28 
Steer ribs, No. 2........ @26 
Cow ribs, No. ) errr @19 
Cow ribs, No. 3......204. 15 
Steer rounds, No. 1...... 19% 
Steer rounds, No. 2...... 19 
Steer chucks, No. 1...... 18 
Steer chucks, No. 2...... 17 
Gow rounds .....e.eeeee. 17% 
Dow cChuckB ......+.e000. 15% 


Steer plates .....ccceeee 16 
Medium plates ......... 13 
Briskets, No. 1........04. 

Steer navel ends........ 

Oow navel ends ........ 

Fore shanks ......ssseee 

Hind shanks ........... 

Strip loins, No. 1, boneles 


Strip loins, Na Sec: @50 
Sirloin butts, No, 1...... 36 
Sirloin butts, No. 2...... 28 
Beef tenderloins, No. 1.. 15 
Beef tenderloins, No. 2.. @70 


Rump butts .............20 30 
; 27 


Flank steaks eevcccee 
Bhoulder clods ..........19 4 

Ganging tenderloins .... 
Beef Soeibinns: 
paws (per Ib.) 2.000.012 m4 

eer senevene 
es, 4@5 ......2.- a G35 
Sweethreads cane ah enieter 45 
Ox tails, per 1 ° 17 
Sine, Pisin. ..60005 F 8 
oud ipe, oeee @10 
peneuieeeene ues - 16 24 
Kidneys, per TS access 15 
Veal. 

Choice carcass ..........24 @25 
Good carcass ........... 8 @23 
Good saddles .......... 25 @30 
Good backs seseeeeeseL8 @20 
Medium backs .......... 12 @l4 
Veal + anes 
Brains, each ..... - 14 } +4 

Sr 
TEMG: cess aeescas se oar 

Lamb. 
Choice lambs ........+.4. @28 
Medium lambs .......... @27 
Choice saddles ...... nea @32 
Medium saddles ......... @30 
Wholee TOTES oc cccccccae @24 
Medium fores .......... @22 
lamb fries, per a @33 
Lamb tongues, per Ib.. @16 
kidneys, per Ib. @30 
Mutton. 

Geavy sheep ........... ° @15 
Light re @16 
Wy saddles .......... @l17 
Light saddles ........... @18 
BO NOR So. cube cei @13 
OPES 35, s'e9 <ciemne @14 
Mutton legs ............ @21 
Mutton loins ...... eaeaes @15 
‘Mutton OT caveb scene's’ @10 
p tongues, per Ib.. @15 
Sheep heads, each....... @10 


Fresh Pork, Etc. 








Pork loins, 8@10 Ibs. av. @19 
Pienic shoulders ........ @14% 
Skinned shoulders ....... 15 
MEN cis cekiccdaa 45 
TUS os se ncsccccess 12 
= _ SE eee 14 
ee 17 
EPS aiceevsedesseeis is” 
etkdsws eadaiees ae si 12 
Neck bones .........0005 4% 
Slip bones ....... aise 14 
a ae 13 
sees eden eslge 6 
when tas 11 
Padivnsaneesdca'cu 7 
Liticneh Mavs eukanee 14 
. 6 
7 
air staniustecues 9 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton.... 
Country style sausage, fresh in link.... 
Country style’ sausage, fresh in bulk.... 
Country style sausage, smoked......... 
Frankfurts in sheep casings........... 
Frankfurts in hog casings............. 
Bologna in beef bungs, choice........... 


Bologna in cloth, paraffined, choice..... 
Bologna in beef middles, choice....... 


QHHOHAS 
BESSERS 


e 
NS 


Liver sausage in hog bungs............ 
Smoked liver sausage in hog bungs...... 
Liver sausage in beef rounds........... 
Head cheese .... PPYTTTITT TTT Th 
New England luncheon ‘specialty. geceses 
Minced luncheon specialty..... 
TORBMS PAGRERS ccccvccccccccscesaccee 
WE, TE icicciviccecgtsccecchcoese 
Polish GAUSAGS oo. cccccccccccccccccccees 
Souse 


Ror 


_ 
@ 


Ssss 


Peewee eeereees eeeescces 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs.......... @50 
Thuringer Cervelet ......sccccssecccees @27 


Hoisteiner ; 
C. Salami, choice..........ececesees 49 
Milano Salami, choice, in hog bungs.. @49 


Bh. ©. Salumi, new condition........... 28 
Frisses, choice, in hog middles...... 45 
Fee ake UME +995 anne sere eensenes @56 
Pepperoni ....... ececesesécocceecs 42 
Mortadella, new condition.......+s..ss. 27 

REEL | 00.6.6 0/6.9 6.06004 60056e5005n6esa'e 55 
Italian style eevcccccccccccccens 41 
Virginia hams ......... 55 


SAUSAGE IN OIL. | 
Bologna style sausage in beef rounds— 
— Sim: BD Wb CORGG so cccccesineicccccccs ED 
TN, E. WO MGW ee ccc ccncccccoosces, Ccam 


Feanbiert style sausage in sheep casings— 2.00 
erccces eee 


Small tins, 2 to crate...... 
Large tins, 2 WD BOB e cccccccccecccccce 
Frankfurt style sausage in hog casings— 
Small tins, 2 to crate....... 
Large tins, 1 to crate...........00. 
Smoked link sausage in hog casings— 
Small tins, 2 to crate....... 
Large tins, 1 to crate....cccccee 


SAUSAGE MATERIALS. 


po) 

Special lean pork trimmings...........16% it 
Extra lean pork trimmings.............18% 

Neck bone trimmings ..........sesee0+ 4 
Pork cheek meat ..ccccccccccccccccccs 
Pork hearts ceccocece 
Native boneless bull “meat. “(heavy)..... 
BORAINGD CHORD 6 sccccvecnveccescsnccee 16 
Shank meat ..... Ce rcccccccccccccccccce 14 
Sr SEI 6 ohcaccdncrncdccvecacer 
Beef hearts . 
Beef cheeks (trimmed) evecvcovvceseces 11 
Dressed canners, 300 Ibs. and up....... 12 











Dressed canners, 350 Ibs. and up....... 12% 
Dr. bologna bulls, 500@700 lbs........ @14% 
Beef tri iwase secccsccocs OG © 


Cured pork tongue ¢ (can. TRARENG: So acay 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 
Beef casings 


Domestio round, 180 - CT, 50 






Domestic round, 140 pack. 50 55 

Wide export rounds... 55 02 

Medium export rounds. 50 55 

Narrow export rounds 59 @Uu2 
No. 1 weasands Sibu 

é D1 

36 @ 

@ 
@1.15 

ee 2. 
a bladders, ee 2.00 
ee @1.80 
@1.00 
GIB anc seve cvescccccccccecnseccceses @1.25 

Hog casings: 

Narrow, per 100 yds...........0.. @3.25 
Narrow, pn per 100 yds........ ta 
Medium, regular, per 100 yds......1.45@1.50 
Wide, per 100 yds.............6..- 90@1.00 
Extra wide, per 100 yds........... 1.00 
I rrr rrr -35 
prime bungs...........see0+. -24@ .27 
Medium prime bungs............... .18@ .14 
GN PREIS BUNGR. .. co cccccccccceece -08 
ES das Rakha a 6 Ks cease sodeceueclie -20 
Stomachs ........... Ceccce -10 


Quotations for large lots. '‘Smalier quantities” at 
usual advance. 


VINEGAR PICKLED PRODUCTS. 








Regular tripe, 200-Ib. 6.00 
Honeycomb tripe, 206-1b- Nb 19.00 
Pocket honeycomb tripe, 200-1b. _ - 20.00 
Pork feet, 200-Ib. bbl. ...........00- - 15.50 
Pork tongues, 200-Ib. bbl. ...... 79.00 
Lamb tongues, long cut, 200-lb. bbl. oo 





Lamb tongues, short c ut, 200-lb. bbl. 
BARRELED PORK AND Bi 
Mess pork, regular .........seseeeeees 


Family back pork, 20 “to 34 pieces. escue 
Family back pork, 35 to 38 pieces...... 
Clear back pork, 40 to 50 pieces........ 
Clear plate pork, 25 to 35 pieces........ 
PEE ig Sa aad 6 54 < can Gees nobceusseb 
Bean pork 
ME EEE. Suk snd dhdedecndvtacnckeoonane 
Extra plate beef, 200 Ib. bbis.... estes 


SBRSSRSSR" 
33383383888 














COOPERAGE. 
65 
712%) 
White oak ham tierces............ 


Red oak lard tierces 
White oak lard tierces.. 


OLEOMARGARINE. 


Highest grade natural color animal fat 
margarine in 1 lb. cartons, rolls or 


$1. 
eae 
ls, galv. iron hoops. 1.85 
2.42% 
2.62% 


prints, f.0.b. Chicago.. @25 
White animal fat margarine. in o5 tb. 

cartons, rolls or prints, f.o.b. Chicago @20% 
Nut, 1 Ib. cartons, f.0.b. Chicago..... 18 


(30 and 60 lb. solid packed tubs, 1c per Ib. less.) 

Pastry, 60-lb. tubs, f.0.b. Chicago.... 16 
DRY SALT MEATS. 

Extra short clears..... copecccccceccoce 11% 

Extra short ribs.. eccccccecceee 11 

Short clear middles, *60-Ib. BUB < cccccce 12 

Clear bellies, 18@20 eee ccecccesccce 12% 


Clear bellies, 14@16 Ibs..........-+2+0e 13% 





Rib bellies, 20@25 Ibs. .....ceeeeseees 12% 
Rib bellies, 25@30 Ibs. .......seeeeees 12% 
Fat backs, 10@12 Ihs.......sceeeeeseee 10 

Fat backs, 14@16 Ib6.........s-eeeeee @11% 
Regular plates .....csccceeseeeeee ° 8% 
DOTS o vanes ccsncccstasseccgecdéeccesees 8% 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 Pin teesses3 @25% 
Fancy skd. hams, 14@16 lbs.......... 2814 
Standard reg. hams, Soi! BBB. ccccces 2414 
Picnics, 4@8 Ubs......cccccccccccccces 18% 
Fancy bacon, 6@8 ibs 


Standard bacon, 6@8 Ibs...........0- $3 
No. 1 beef ham sets, smoked— 


Insides, 8@12 Ibs. ......eeeeseeescees @48% 

Outsides, 5@9 _ Apageegoiacemndaegen 41 

Knuckles, 5@O IDB... .. eee eeeeees 4514 
Cooked hams, choice, skin on, fatted.. oo 3814 
Cooked hams, choice, skinned, fatted... 3814 
Cooked hams, choice, skinless, fatted... 4114 
Cooked picnics, skin on, fatted........ 
Cooked picnics, skinned, fatted........ 26 
Cooked loin roll, smoked........cseeees @45 


ANIMAL OILS. 
Prime edible lard Ofl.......sesseeeeeees @15 
Headlight hag | OH ccccccccccccccees gis 


Ol. wcccccccccccccese 


Prime W. S. 


Extra W. S. lard Ofl.....ccccccccccess 13 
Extra lard Of] .....ccccccccccccscscecs @12% 
Extra No. 1 lard Ofl.....-.sseecseeeces 1332 
No. 1 lard Oll.....ccccccccccccccccccce 12 
No. 2 lard oil....... Sedge Wesececteowes 12% 


_— SO Gh. cv cccnccccccovececes 11% 
T. neatefoot Oll......ssssccecees 18 
Pure neatsfoot oil. 









Special neatsfoot oil.......... 13 
Extra neatsfoot oil........... aa 12% 
No. 1 neatsfoot Oll.........ceceeeeeeee 12% 
LARD. 
Prime steam ......sccccccccsccvesess @11.95 
Prime, steam, loose peevatnesucese @11.02% 
Kettle rendered, tierces ete cde eevee -A2KB@12% 
Refined Fao boxes, We Ka. escccévess @12.75 
Leaf, raw ...... eeVeveperisecnsen Seas @10.62% 
ee ling 2 MR aster one sonnet @13.00 
Compound .......cccccceee canebeduns 12%@13 
OLEO OIL AND STEARINE. 
Oleo oil, extra, in tierces............. @11% 
Oleo stocks ceddeesseeeceece oosecesease 11 
Prime No. 1 oleo PR RIN SOR @10% 
Pee TD Oe Oe Fo divin desc cdc vcccces @10 
Prime No. 8 oleo oil...... ‘alten idm 9%@ 9% 
Prime oleo stearine, edible...... eaensa @l1 
TALLOWS AND GREASES. 
Edible tallow, under 1% acid, 45 titre.. a 
Prime packers tallow........ecseeeseee @ 9% 
No. 1 tadlow, 106 ZLEGecccccccccccese @ 9% 
No. 2 tallow, 40% f.£.8.......cceeeees 8%@ 8% 
Choice white grease............. yoaees 9 @9% 
A-WHIGO STORGE on ccepeccsccccaccccces 8%@ 8% 
B-White grease, max., 5% “acid.. 856@ 8% 
Yellow grease, 10@15 f.f.a........ 8%@ 8% 
Brown grease, 40% f.f.a...........++. 84@ 8% 
VEGETABLE OILS. 
Crude cottonseed oil in tanks, f.o.b. 

Valley points, nom., prompt......... 9 @9% 
White, deodorized, in bbis., c.a.f. Chgo.11 11% 
Yellow, deodorized, in bbis............. ; 11% 
Soap stock, 50% f.f.a., f.0.b.. era 3% 
Corn oil, in tanks, f.o.b. mills..... @ 9% 


Soya bean, seller’s tanks, f.o.b. coast. * @10 nom. 
Cocoanut oil, seller’s tanks, f.0.b. coast. @ 1% 
Refined in bbls., c.a.f., Chicago, nom...10 @10% 


SPICES. 
Whole, Ground. 


FN ROTC CTE EO piedaneus Siee ae ae 32 
Cinnamon 





Pepper, 
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Retail Section 


Putting the Retail Meat Shop in a 
Class by Itself 


Much is heard these days about 
the severe competition the retail 
meat store is experiencing in 
many communities. 


Which means that merchandis- 
ing methods are changing, and 
that some dealers are not able— 
or have not tried hard enough— 
to adjust their methods and poli- 
cies to meet conditions. 


If some stores or classes of stores 
are getting the business, it probably 
is because they possess features that 
attract people to them. It is a cold- 
blooded business proposition as far as 
the public is concerned. 


Must Make Store Distinctive. 


The remark was made recently, and 
it seems logical, that in future the 
meat retailer must have more definite 
ideas about the class of business he 
desires, and must spend more effort to 
attract people of this class to his store. 

If he desires to compete on a price 
basis, he cannot expect to secure the 
patronage of those who want quality. 
If he plans to give high quality service, 
stock the best meats and go after the 
best trade, he can expect little business 
from those who are seeking bargains, 
and to whom price is more important 
than good merchandise. 

In any event he must make his store 
distinctive. . 

He must make it stand out from the 
other stores in the community, and he 
must hold forth inducements other than 
the simple fact that he has a stock of 
meats for sale to attract people to him. 


Gaining Distinction 
By J. E. Bullard. 

The moment one gains distinction, he 
almost invariably wins profits. When 
Gertrude Ederle succeeded in swim- 
ming the English channel she was 
flooded with offers that were very re- 
munerative. When a boy won the 
Catalina Island swim he also won a 
fortune. Distinction always means a 
great gain. 

These two people mentioned won so 
much because they did something that 
never had been done before. No woman 
had ever before conquered the channel. 
No boy had ever before won such a 
race. The greater the distinction, the 
greater the profit. 

This holds in business as well as in 


every other field. Look at the oldest 
and most successful meat dealers in 
any community! It is found that there 
is something distinctive about them. In 
some way they are entirely different 
from all other dealers. It is because 
of this difference that they stand out 
and prosper. 

If every meat store were exactly the 
same as all others, if exactly the same 
displays were made, if customers were 
given the same service, if there were 
nothing to make one different in some 
respect from another, then there would 
be no choice except convenience in 
reaching the store. 

One store would not attract more 
customers than another. As it is, no 
two stores are exactly alike. This 
makes the difference in the volume of 
trade enjoyed by the different stores. 

Distinction Creates Interest. 

Since difference is the thing that at- 
tracts attention, it is wise to strive to 
gain distinction by making this dif- 
ference even greater. There is a cer- 
tain meat store that, after having been 
in business for many years without do- 
ing very much advertising, decided to 
use the newspapers to just as great a 
degree as it could afford. . Later it be- 
gan to do outdoor advertising. 

This all paid, but somehow the 
owner did not think he was getting 
the results he should. A number of 





= 


What Qualities 
Win Customers? 


Here is something to ponder 
over, Mr. Retailer. 

Why should consumers patron- 
ize your store in preference to 
others ? 

Is the quality of your meats 
better ? 

Do you render a superior serv- 
ice? 

Is your store cleaner and more 
attractive, and your employees 
more courteous and more effici- 
ent? 


In short, has your store in- 
dividuality; is it distinct; has it 
built up a reputation? 

The public is interested in your 
store only as it is able to serve 
them better than others. 

It pays to make a store dif- 
ference; to put it in a class by 
itself. 























different ideas were tried out. Some 
special borders were used on the 
advertisements. Then a trade charag. 
ter was devised. This was very dif. 
ferent from any other that was used 
in the community. It was distinctive, 
From the time it was first used the 
difference could be seen. 

All the advertising became more ef. 
fective. Now that character is going 
to be used on all delivery vehicles, on 
all stationery, on everything that the 
people see. It is making the firm dis. 
tinctive and easy to remember. It is 
causing people to think about it more 
and to feel more like buying from it. 

A good trade character that is really 
made a part of the business is always 
a good asset. That character, hoyw- 
ever, becomes of no value until it é 
impressed firmly upon the minds of the 
people, and they are made to think of 
the firm every time they see the charac. 
ter. 

’ Give Ads Individuality. 

Advertising that is not different from 
that used by other stores rarely brings 
the best results. Clip out the adver- 
tisements of the larger stores in any 
town, remove the name of the concerns 
and ask any woman to look at them. 
The chances are she can supply the firm 
names without a single error. 

She can do this because she is in the 
habit of reading the ads of those stores 
and, perhaps without knowing it, has 
learned to distinguish them by their 
appearance. It is partly in this dif- 
ference that the value of the newspaper 
advertisement lies. 

With the same general style used day 
in and day out, month after month, and 
year after year, the advertisements be- 
come distinctive. They become dif- 
ferent and readers do not have to look 
for the name to see who is doing the 
advertising. 

On the other hand, imitating some 
one else and doing what some other 
store is doing is not likely to prove 
profitable. There is a certain retailer 
who, since his local Sunday paper has 
had an artgravure section, has adver- 
tised in it. Apparently it paid him, s0 
some of the other retailers began to 
use this section. Their advertisements, 
although not like his, were similar. 
More than once this retailer has dis- 
covered after making a sale that it was 
not his own advertisement that brought 
the customers in but the advertisement 
of a competitor. 

He has advertised in this section 
longer than the:others. His advertising 
has gained a distinction. When anyone 
sees an advertisement that looks like 
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his, he may not bother to notice the 


name, but if there is anything men- 
tioned that he desires to buy he goes 
to this retailer. 


Perfect Goods Built Volume. 


This explains why some advertising 
does not seem to pay. It is so much 
like other advertising that it adver- 
tises the other fellow as much, if not 
more, than it advertises the man who 
pays for it. 

The more different a man can make 
his business the better the returns he 
will receive from it. One meat dealer 
made it a point to have nothing that 
was not perfect in his store. Every bit 
of meat that came in had to be of the 
very best. If a case of canned goods 
was delivered and any cans were dam- 
aged even to the extent of a slight 
dent or a soiled wrapper he sent those 
cans back to the wholesaler and had 
them exchanged for perfect ones. 

The fruit and vegetables sold were 
all perfect. They were carefully as- 
sorted in regard to size and displayed 
in spick and span condition. Every 
delivery vehicle was of the very latest 
type and was kept painted and clean. 
Every employe was required to wear 
immaculately clean clothing. 

That dealer naturally secured the 
best trade in town. His prices were 
higher than those of any other store, 
but because his store was different 
from others, he experienced no diffi- 
culty in getting these prices. He had 
won distinction. Incidentally this shop 
has proved to be the oldest one in 
town. Others passed away while this 
concern went right on doing a profit- 
able business. 


Attractive Store Appreciated. 

Even a run-down store can be given 
a distinction that will attract business. 
A man bought a store that was on the 
verge of bankruptcy. It had formerly 
done a good business, but had passed 
into the hands of a man who was not 
sufficiently careful about keeping it 
clean or making really attractive dis- 


ays. 

The first thing the new owner did 
was to use brooms, soap, water and 
paint. He worked out a novel and dis- 
tinctive color scheme. One color was 
used for the lower part of the walls, 
another for the shelfing and a third 
for the upper walls and ceiling. The 
displays were re-arranged and made 
more attractive and special attention 
was given to the show windows. In 
short the appearance of the store was 
completely revolutionized. : 

_ Business immediately took a sudden 
jump. In a surprisingly short time a 
much larger volume of business was 
being done than ever before. People 
traded there because the store was dif- 
ferent, because they considered it the 
most attractive one in the city. Yet it 
was housed in an old wooden build- 
ing and no new fixtures had been in- 
stalled. It was just a matter of clean- 
Ing up, painting up and rearranging 
and making the displays more attrac- 


tive. It was made to look like a new 
store. 


How to Use Color. 


Some concerns make it a practice to 
adopt some distinctive color or colors 
and make these the symbol of the store, 
just as schools and colleges have colors 
that are their symbols. The color or 
color scheme is used on everything. It 
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appears on the stationery, on the bill 
heads, perhaps on the wrapping paper, 
and is used in the store and on the de- 
livery vehicles. It is brought to the 
attention of the public in every way 
possible and eventually comes to mean 
that store. After the color has been 
used long enough, all vehicles of that 
concern will be recognized even if they 
do not bear the name of the concern. 

The Checker taxicab is an example 
of how vehicles have been made dis- 
tinctive by a color scheme. One does 
not have to read any name to know to 
what company these cabs belong. 

Of all the ways of making a store 
distinctive, however, that which deals 
with quality, cleanliness and knowledge 
are the most effective. A meat market 
that never had done a very large busi- 
ness was bought by a man who had a 
very thorough knowledge of meat. He 
had worked in the business all the way 
from the raising of cattle to the cook- 
ing of meat. It would be hard to ask 
him any question he would not be able 
to answer. 

Imitation Don’t Pay. 

That market under his ownership, 
became distinctive. People bought 
their meat there because it was dif- 
ferent. ‘In no other place could they 
be so sure to have their questions an- 
swered with authority. They patronized 
his store because he was an authority 
on meat.. This gave them confidence 
in the place. He was different from 
any other meat dealer in the vicinity. 

Another point that was played up 
by one successful meat merchant was 
courtesy. No employee was allowed to 
argue or talk back to any customer re- 
gardless of how great the provocation. 
Every person, no matter how humble, 
had to be treated with courtesy and re- 
spect. It was against the rule to serve 
customers out of turn no matter how 
important an individual a waiting cus- 
tomer might be and how unimportant 
the customer ahead of him or her 
might be. This created an impression 
that helped to build up the business. 

Make the store different in any way 
and if this difference is an improve- 
ment it will surely increase the volume 
of business. Make it like another store 
and it may help that store, but it will 
not increase the business of the imita- 
tor. The more things about a store 
that can be made different the greater 
will become the distinction of that 
store, the larger the volume of sales, 
and the greater the profits. Real suc- 
cess in business depends very largely 
upon winning distinction. 

Xr 


NEWS OF THE RETAILERS. 

James Ritchie has engaged in the 
meat business at 2107 Taraval St., San 
Francisco, Calif. 

Walter Macy has purchased the meat 
and grocery business of C. E. LaRue at 
Woodston, Kans. 

Leo Passman, formerly of Wamego, 
Kas., has engaged in the meat busi- 
ness at Ft. Scott, Kans. 

Simpson & Darnell have taken charge 
of their recently purchased Vincent 
markets at Girard and Pittsburg, Kans. 

Henry Schoelten and Tony Dozeman 
have engaged in the wholesale meat 
business in Holland, Mich. 

J. E. Gladsby has leased his meat 
market at Cambridge, Ida., to Mark 
Peterson. 

The Blue Diamond meat shop in the 
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Tell This to Your Trade 


Under this heading will appear 
information which should be of 
value to meat retailers in educating 
their customers and building up 
trade. Cut it out and use it. 
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TONGUE IS VERSATILE MEAT. 


If you. have difficulty in selling 
tongue as a table meat, perhaps your 
customers do not know how to prepare 
it properly. The Department of Home 
Economics, the Institute of American 


Meat Packers, has prepared directions 
for cooking and preparing tongue 
which should help you eliminate objec- 
tions to this meat delicacy. 

Tongue is always a choice meat, 
whether served fresh, pickled or 
smoked, and the tongues of beef, calves 
and lamb are all sold for the table. 
In preparing and cooking, the same 
general directions can be followed for 
any kind of tongue, keeping in mind 
that the larger the tongue, the longer 
the time needed for boiling. 

To boil fresh tongue, first wash it 
thoroughly and use a brush to clean the 
surface. Cover with cold water, add 
a few peppercorns, cloves, a bayleaf, 
celery top, a slice of onion, and one-half 
tablespoon lemon juice and salt. Bring 
to a boil and keep at simmering point 
until the tongue is very tender. The 
tongue is done when the skin curls 
back. 

If the tongue is to be served cold, 
let it cool in the water in which it was 
boiled and then remove skin and any 
hard parts, If the tongue is to be 
served hot, drain and peel off the skin. 
The tongue is then ready to slice or 
prepare in any desired way. 











Central Market, Spokane, Wash., has 
been bought by Peter Heisler and Dace 
Mahoney, from J. P. Schneider. The 
new owners plan a number of improve- 
ments. ; 

The interests in the Palace Meat 
Market, Bancroft, Ida., owned and 
managed for several years by Fred 
Christensen, have been acquired by the 
Call Mercantile Co. 

Wolf Reitman has incorporated at 
154 Nassau St., New York, with cap- 
ital of $20,000, to deal in meats. 

J. G. Kraus has installed up-to-date 
refrigeration equipment in his meat 
market at 194 Villard St., North Mil- 
waukee, Wis. 

The Yanover Packing Co. has been 
incorporated at Gary, Ind., with capital 
of $10,000, as wholesale and retail deal- 
ers in meats and meat products. 

Leo Pollock, 12040 12th St., Detroit, 
Mich., meats and groceries, has incor- 
porated under the name of Leo Pollock, 


Inc. ; 

The Jay-Ell Meat Co. has been in- 
corporated at Cleveland, O., with 100 
shares of stock of no-par value, by L. 
Kohn, J. Kaplan and S. B. Meyerson. 

John Houston has established a new 
meat market in the Piggly Wiggly 
store at Lamanda Park, Calif. 

The meat department of Dale’s Cen- 
tral Market, 1912 Westwood Blvd., Los 
Angeles, Calif., formerly managed by 
J. P. Storms, has been sold to Edwin 
Pattison. 
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New York Section 


AMONG RETAIL MEAT DEALERS. 


Edwin Lawrence has been appointed 
office manager of Ye Olde New York 
Branch, New York State Association of 
Retail Meat Dealers. Mr. Lawrence, 
who is well known in the trade, has 
been connected with the wholesale meat 
business for the last 29 years. 


A ‘special meeting was held by the 
Eastern District Branch last Monday 
to complete final arrangements for the 
annual vaudeville and ball to be held 
at Schwaben Hall, Brooklyn, the eve- 
ning of February 21. A worth-while 
program has been arranged and a large 
attendance is expected. 


The annual beefsteak dinner of Ye 
Olde New York Branch was held at 
Mecca Temple on Lincoln’s birthday in 
a crowded hall, and was a great success. 
The dinner, which was served at 8 p. m., 
was highly praised. During the dinner 
a first class orchestra played modern 
selections and a number of old time 
favorites which brought some of the 
members to their feet. Afterward a 
number of high class professional enter- 
tainers, furnished by A. L. Bloch, gave 
some excellent numbers. 


Brooklyn Branches Celebrate. 


The annual reunion of the Brooklyn 
and South Brooklyn branches, the last 
get-together of New York retail meat 
dealers before the Lenten season, was 
held on Sunday, Feb. 10, in the grand 
ballroom of the Knights of Columbus 
building. About 600 guests, including 
members and their families and friends, 
attended and pronounced the affair one 
of the most successful held by Brooklyn 
retailers in several years. 

During the dinner a fine musical 
program was presented, and at the con- 
clusion, Joseph Rossman, president of 
the South Brooklyn Branch, welcomed 
the guests and announced the juvenile 
entertainment. This was given under 
the direction of Joseph Maggio, warden 
of the Brooklyn Branch, and consisted 
of some 15 children between the ages 
of five and twelve, who sang and danced. 
Worthy of special note was the little 
5-year-old daughter of Mr. Maggio. An 
added attraction was a specialty number 
by _Miss Harrison, daughter of the 
business manager of the South Brook- 
lyn and Brooklyn branches, and a 
member of the Earl Carroll “Vanities.” 

Among the guests of honor were Con- 
gressman and Mrs. Emanuel Celler, 
Commissioner of Juries Dore and Mrs. 
Dore; G. Kaufman, attorney of the 
state association; Messrs. B. F. Mc- 
Carthy and Wheeler of the U. S. 
Bureau of Agricultural Economics; 
National President George Kramer and 
Mrs. Kramer, and State President 
Charles Schuck and Mrs. Schuck. 


The Bronx Branch was represented 
by Business Manager and Mrs. Fred 
Hirsch and President and Mrs. F. Rug- 
giero; Washington Heights by Mr. and 
Mrs. A. DiMatteo, Mr. and Mrs. Gus 
Lowenthal and Mr. and Mrs. Frank 
Kunkel; Ye Olde New York Branch by 
Mr. and Mrs. George Anselm, Mr. and 
Mrs. William Kramer, Charles Kramer, 
Mrs. Moe Loeb and her son and sister, 








NEW KOSHER BUTCHER STRIKE. 


Difficulties in the kosher beef trade 
during the past week in New York are 
attributed to several causes, according 
to the U. S. Bureau of Agricultural 
Economics, which issued the following 
statement regarding the situation: 

“The alleged strike, instigated by 
members of the New York Association 
of Kosher Retail Butchers affecting the 
business at several large New York 
wholesale meat slaughtering plants, be- 
came effective late Tuesday. Wholesal- 
ers affected claim that the alleged 
strike follows their refusal not to sell 
to certain retailers not affiliated with 
the Kosher retail association, but later 
claims are they are selling too low. This 
alleged boycott is reported to have 
greatly curtailed the business of 
affected plants and the purchase of live- 
stock in the New York business.” 


on ee 
NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
Feb. 9, 1929, with comparisons: 


Week Cor. 

ended Prev. week, 

Western dressed mts: Feb. 9. week. 1928. 
Steers, carcasses. . 8,454 7,041 5,964 
Cows, carcasses... 1,193 1,072 1,635 
Bulls, carcasses .. 75 71 115 
Veals, carcasses 9,747 10,417 7,232 
Lambs, carcasses 22,677 22,711 21,796 
Mutton, carca: 3 4,313 


sses. . ? 
Beef cuts, Ibs..... 533,517 297,122 257,591 
Pork cuts, Ibs.....1,775,930 1,217,786 1,665,542 


se eecceses 8,665 9,000 9,560 

Calves .......++-. 14,282 14,046 15,147 

HOgS ......0ee00e 60,082 60,964 68,410 

Sheep ........++.. 51,995 52,413 49,180 
anantQpanene 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at. Philadelphia, Pa., 
for the week ended Feb. 8, 1929, with 
comparisons, were as follows: 


Week Cor. 
ended Prev. week. 
Western dressed meats: Feb. 8. week 1928. 
Steers, carcasses ...... 2,607 2,295 2,065 
Cows, carcasses ...... 877 968 1,071 
Bulls, carcasses ...... 341 251 262 
Veals, carcasses ...... 1,550 1,992 1,643 
Lambs, carcasses ..... 9,816 10,670 9,612 
Mutton, carcasses .... 1,986 1,524 1,356 
BU, TE. ccscccccevces 626,470 571,154 556,875 
Local slaughters: 
CED cnccccecwenceees 1,357 1,402 1,828 
GND ob ves ctsenecones 1,716 1,€91 2,3 
BEBE cc ccescccccecses. SOUS «631,600 22,000 
BED. ccacevccssnsbonve 4,699 3,877 4,377 


2,300 president, 
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Mr. and Mrs. Louis Goldschmidt, Mr, 


and Mrs. Louis Goldstein and William 
Wolk, manager of Food Distributors, 
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NEW YORK NEWS NOTES. 


John B. Fisher, chief engineer of the 
New York Butchers Dressed Meat Co, 
is in Chicago on business. 


J. K. Fisher of Swift & Company's 
provision department, New York, is 
spending a week in Chicago. 


J. C. Jacobs of the casings depart- 
ment, Armour and Company, Chicago, 
was a visitor in the city this week. 


H. B. Salls, assistant superintendent 
for the New York district of Cudahy & 
Company, is spending some days at the 
home office in Chicago. 


Donald McKenzie, supervising engi- 
neer’s department of Swift & Company, 
Chicago, is visiting the company’s. 
Jersey City plant this week. 


The Murray Hill Bowling Club, of the 
First Ave. office of Wilson & Co., now 
is near the top of the league in a tourna- 
ment at Thum’s alleys, and is hopeful 
of coming out on top. 


Wilson & Co., New York, have had 
as visitors from Chicago during the past 
week M. P. Chapin, J. W. Burns of the 
United Chemical & Organic Products. 
Co., and H. B. DuPlan of the livestock 
department. 


The annual beefsteak dinner given by 
salesmen of the United Dressed Beef 
Co. was held at the Teutonia assembly 
rooms on Wednesday, Feb. 6. About 
500, including shop butchers in all 
boroughs of greater New York, attended 
to make the affair a decided success. 
Some of those who assisted with the 
excellent program were Irving Blumen- 
thal, L. R. Stern, Dennis Harrington and. 
Dan Harrington. 


Following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poultry 
and game seized and destroyed in the 
city of New York during the week 
ended Feb. 9, 1929: Meat—Manhattan, 
437 lbs.; Queens, 6 lbs.; total, 443 lbs. 
Fish—Brooklyn, 500 lbs.; Manhattan, 
32,927 lIbs.; total, 33,427 lbs. Poultry 
and Game—Manhattan, 19 lbs. 


More than 1,700 people attended the 
annual reception and ball of the Otto 
Stahl Employees’ Welfare Association 
at the Concourse Plaza Hotel, Saturday, 
Feb. 9. The affair, which included em- 
ployees of Otto Stahl, Inc., F. A. Ferris 
& Co. and Louis Meyer Co., Inc., was @ 
huge success, financially and socially. 
The committee included George 
Smith, chairman, Samuel Bronenkant, 
Fred Westphal, Charles 
Kreme and Samuel Horowitz. 
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MEMPHIS PACKING CORPORATION, Memphis, Tenn. 


Medium Butcher 


Light Weight, 
Cows, Canners, Cutters 


Car Lot Shippers 


Hide on Calves and Vealers, Bulls, 
Dressed Hogs and Pigs 


Phone 3-4700 











| Cable Address “EVERGOOD” 
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WILSON’S 


RED W BRAND 








Gelatine 


UNIFORM CLARITY - COLOR - JELLY STRENGTH 

















MEAT SPECIALTY MANUFACTURERS 
and other users of Gelatine realize that 
these prime factors are essential in Gelatine, 
in order to secure the very best results; that 
is why more and more of them are using 
WILSON’S RED W BRAND GELATINE 
..» They KNOW its absolute and uniform 
dependability and high quality. 


Our source of supply insures Gelatine of the 
very highest quality at all times,as we manu- 
facture our Gelatine from raw material from 
our own stock... It is ready to use by the 
addition of water at about 150 degrees F. 
when it goes into solution. 


Samples and Working Formulas Upon Request 


GELATINE DEPT. 


WILSON & CO, 








LIVE CATTLE. 





Steere, West .....ccccccccccveccssces siz. Soy 50 

Cows, MeMUM ......-- 2... scccccccecs 00@ 8.50 

Bulls, light to medium............-. S008 9.75 
LIVE CALVES. 

Veals, prime .......... $17.50@19.50 
Calves, com. to med..............++ 11.00@13.00 
LIVE SHEEP AND LAMBS. 
Lambs, good to choice.............. $16.75@17.00 
Lambs, medium ..............+++e0+ 14.50@16.00 
Sheep, fat ewes ........seeeeeseees 8.00@ 9.00 
LIVE HOGS. 

Hogs, 160-210 Ibs. ...,....+.eeeeeeeees $ @10.50 

medium ......... pedeersccesone 10.50 
Hogs, 120 ibs. .......-. pon vbnqusebeawe 10.50 
BROUBRS .ccccccccccccccccccces socccesecee 9.00 
Good Srepecccceccccscccs cccce @ 9.00 

DRESSED HOGS. 
Hogs, heavy ........++. besdseeoneseene @15% 
Hogs, _ saeove peebsnshecdsdeseceesees @15% 
OER, GD TB cccccccwescocsecvcccsenccs @16% 
Pigs, $0140. TB e ccccccce bbvaacaepennnns @16\% 
DRESSED BEEF. 
GITY DEESSED. 
Choice, mative BeAVY .......ccccccses 25 @26 
Choice, mative light................+-. 25 @26 
Native, common to fair ................22 @24 
WESTEEN oma BEEF. 
Native steers, 600@800 lbs............ 21 @22 
Native choice yearlings, 400@600 I Ibs...23 @25 
Good to choice heifers...........+...- 20 @21 
Good to choice cows...............+-.-16 +74 
Common to fair cows ..... penococecesme 
Fresh bologna ecccece cccecccceces 144@15 
BEEF CUTS. 

Western. City. 
TED; BE osc nssccscnsas @30 28 @34 
BR. B BB o.0 00 50scdnc0000 @26 24 @27 
BE, 2 Given ce sccdncenes @18 20 @23 
BEO. 2 BEM. cc cccccccccce @34 35 @40 
is vn cncksoereene @31 30 @34 
Be, DB BB cc ccccocccnns 19 @20 26 @29 
No. 1 hinds and ribs....25 @28 25 @ 
No. 2 hinds and ribs....22 @24 22 @24 
No. 3 hinds and ribs....20 @21 20 @21 
THO. 2 BOMRMES. 0 2cccccess @24 19 @20 
2k, te Sen weewecekese @23 @18 
BO. B WO. oc ccccccces @18 @li 
i fh ee ncs<ssn0»ss @19 20 @22 
MO. DB GUROMB. 202. cc00008 @li 18 @19 
SS FO eae @13 @l 
OEE SS @ 6 %@18} 
Rolls, reg., DB ERS, OUBocccccccscceces 22 
Rolls, reg., TS =r 17 18 
Tenderloins, i: Mii nosssecers | 70 
Tenderloins, 5@6 Ibs. avg............. . 80 
RGNORRT GEMS ox.0.<0s<catsescece.occe 10 

DRESSED VEAL AND CALF. 
I FE cncennecnssndwnesepecscee cs 31 
Ce SP GD Wn cncsccoccccccsses 28 0 
Med. to common veal.............+..+- 23 @26 
Good to choice calves...............65 21 @25 
Med. to common calves............... 17 @21 
s 

DRESSED SHEEP AND LAMBS 
SED nosccccncase ses eoednces --81 @32 
Dt CE ccvcccenevessseesvccesessh @31 
ER, GEE wccecccdccccnceceveecvceece 16 @18 
PN GEER no ncsccsnesdsntececses --14 @15 

FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 lbs.20 @21 
Pork tenderloins, fresh................ 50 @5 
Pork tenderloins, frozen............... 40 @45 
Shoulders, city, 10@12 Ibs. avg....... 17 @18 
Shoulders, Western, 10@12 lbs. avg...16 @17 
Butts, boneless, Western............. . 22 @23 
Butts, regular, Western .............. 9 @20 
Hams, Western, fresh, 10@12 lbs. avg.21 @22 
Hams, city, fresh, 6@10 lbs. avg..... 22 @23 
Picnie hams, Western, fresh, 6@8 lbs. 

PE sins +5 aobed seh Seaun epee @15 
Pork trimmings, extra lean............20 @21 
Pork trimmings, regular, 50% lean....13 @14 
ee eee 13 @14 

SMOKED MEATS. 
Hams, od Ibs. ~~. RpUReebeKEseeeed 
0@12 23 





boneless, city wens 
Pickled bellies, 8@10 Ibs. avg... 


16 @17 

$3 

tons eue @ 
TIT @16 
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NEW YORK MARKET PRICES 


FANCY MEATS. 


Fresh steer tongues, untrimmed.. 
Fresh steer tongues, 1. c. trm’d. 
Sweetbreads, beef ........-+e+++++ 
Sweetbreads, veal 
Leef kidneys, 
Mutton kidneys 
Livers, beef 
Oxtails 
Beef hanging tenders 
lamb fries 


30c 
42c 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
10c a pair 


Shop fat 
Breast fat 
Edible suet 
Cond, suet 


GREEN CALFSKINS. 


5-9 04 18% B% -14 14- 18 18 up 
Prime No. 1 Veals. = 2.65 3. 60 
Prime No. 2 Veals.. 300 40 3.35 
Buttermilk No. 1. is 1.85 

Buttermilk No. 2.22116 = 1.65 
Branded Gruby 9 95 
Number 3 


nines ¥eehe puknnssS oes eeinav'e Sot 
@ 5% 





LIVE POULTRY. 


Fowls, Leghorn, per lb. via express. .29 
Ducks, Long Island, spring, express. ... 
Digeons, per pair, via freight or express. 


BUTTER. 


Creamery, extras (92 score)........-++- 
Creamery, firsts (88 to 89 score)...... 47 
Creamery, seconds (84 to 87 score)...... 
Creamery, lower grades 


EGGS. 
(Mixed colors.) 


@50 
@4s 
@46 
@45'2 


Extras 
xtra firsts 
Firsts 
SED oc cncasnvancdsetdishcauesecessseume 


DRESSED POULTRY. 
FRESH KILLED. 


ee Ef packed—12 to box—fair to good: 
estern, 60 to 65 Ibs. to dozen, lb...31 @33 
Western, 48 4 54 Ibs. to dozen, Ib...31 @33 
Western, 43 to 47 lbs. to dozen, Ib. . 30 Gaz 
Western, 36 to 42 lbs. to dozen, Ilb...29 @31 
Western, 30 to 35 lbs. to dozen, lb...27 @29 
to fcy.: 


Fowls—fresh—dry pkd.—12 to box—prime 
Western, 60 to 65 lbs. to dozen, Ib...34 
Western, 48 to 54 lbs. to dozen, Ib...34 35 
Western, 43 to 47 lbs. to dozen, lb...33 34 
Western, 36 to 42 lbs. to dozen, lb...32 
Western, 30 tv 35 lbs. to dozen, lb...30 

Ducks— 
Western, 

Turkeys— 
Western, dry pkd., 


boxes, prime to fancy....... 20 
prime to fancy...37 


uabs— 
White, 11 lbs. to dozen, per Ib...... 65 
White, 9 lbs. to dozen, per Ib...... 60 
Fowls—frozen—dry pkd.—fair to good—12 
Western, 60 to 65 lIbs., Ib........... 30 @32 
Western, 55 to 59 lIbs., Ib........... 30 32 
Western, 43 to 47 lbs., Ib........... 29 
Western, 30 to 35 Mbs., Ib........... 26 


a Xd 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 




















New York, Boston and Philadelphia week ended 
February 7, 1929: 
Feb. 1 2 4 5 6 7 
Chicago ....... 49 49 49 49 49 49 
New York ...50 50% 50 50 ti 50% 
rrr 49% 50 50 50 50 
| ae | 50% 50% 30% 51 
Wholesale prices of carlots—fresh centralized 
butter—90 score at Chicago. 
48%, 48% 48% 48% 48% 48% 
Receipts of butter by cities (tubs). 
This Last Last  —Since Jan. 1— 
week. week. year. 1929. 1928 
Chicago .. 33,208 30,284 30,678 295,492 292,814 
N. Y. ... 47,861 36,007 48,961 331,404 344,037 
Boston ... 16,503 16,099 20,691 108,643 114,007 
Phila. . 16,781 13,613 14,661 111,019 116,573 
Total ..114,348 95,953 114,991 846,558 867,431 
Cold storage movement (Ibs.): 
Same 
In Out On hand Week-day 
Feb. 7. Feb. 7. Feb. 8. last year. 
Chicago ... 8,384 76,011 1,860,601 4,062,253 
New York 91,458 2,911,485 5,146,264 
Boston . 49,478 2 457, 536 1,912,345 
Phila ° 59,170 904,225 778,598 
Total .... 26,383 276,117 8,133,847 11,899,460 


February 16, 1929, 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, delivered 
per 100 lbs. 


< 7~?’ sulphate, double bags, per 

00 Ibs. f.a.s. New York.......... @ 2.35 
Po dried, 15-16% per unit...... @ 4.40 
Fish scrap, dried, 11% ammonia 10% 

B. P. L., f.0.b. fish factory........ Nomina} 
Fish guano, foreign, 13@14% ammo- 

a Se ee eee + 4.90 & 1p 
Fish scrap, enna. 6% ee. 

3% A. P. , f.0.b. fish factory. . Nomina} 
Soda Nitrate nN bags, 100 Ibs. spot.. @ 2. 
Tankage, ground, 10% ammonia, 15% 

ee Cee 4.65 & 10¢ 
Tankage, unground, 9@10% ammonia.4.50 & 10 

Phosphates. 
Bone meni, steamed, 3 and 50 bags, 
Bone mea, “m, 4% and 50 bags, 
Acid acs. — .one “4 ob. Balti- 
more, per ton, 16% flat... ....... @10.50 
fon 
Manure salt, 20% bulk, per ton.... 1 
Kalnit, 12.4% bulk, per ton......... ¢ rr 
Muriate in bags, basis 80%, per ton. @36.40 
Sulphate in bags, basis 90%, per ton. @45.70 
Beef. 
Cracklings, 50% unground............. 
Cracklings, 60% unground............. $ Ar 
wes Scraps, 
50% 





BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs. 


eS. bccesenacd hace 00@ 
Flat shin bones, avg. 40 to 45 ibs.,, _ -_ 

Pe SE, pA sine end es saccectes 15.0 
Black hoofs, per ton...... oan eeweces Cn 50.00 
Striped hoofs, per ton.............. 45. 50.00 
ree DONE, BOP GOR. oo éeceknceserc 85.00 
x oo bones, avg. 85 to 90 ibs., per 
mene! ay Th oz. and ‘over, No. is. 300. ie 
Horns, avg. 74% oz. and over, No. ae 250. o8.00 
Horns, avg. 74% oz. and over, No. 38.200 oes 


NEW YORK LIVE STOCK. 
Receipts of live stock at New York 
for week ended February 9, 1929, were 
reported officially as follows: 








Cattle. Calves. Hogs. Sheep. 

| rrr 4,106 7,783 4,2: 
Central Union»... 1: 2901 1364 "310 19.88 
Pe Mp 6cddewdun 218 4,167 31,398 11,048 
Total Snapekemeseas 7,225 13,314 36,005 46,961 
Previous Pe 8,708 14,285 29,233 44,773 
Two weeks ago 6,303 11,734 33,010 48,565 
———— | 














Calfskins 


Specialists in skins of quality on 
consignment. Results talk! Infer- 
mation gladly furnished. 

Office and Warehouse 

407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0118-0114 











Collectors and Renderers of 


one! FAT an 


Manufacturer of Poultry Feed: 








Office: 407 B. Sist S86. 
NEW YORK CITY 
Phone: Caledonia 0114-0124 


Factory: Fisk St., Jersey City, N, J. 
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A SAUSAGE MAKER KNOWS HIS SAUSAGE By Lew Merrell 


































WELL THATS DIFFERE 
—‘YoOu BETTER GO 
AND SEE OUR 
SAUSAGE MAKER 










YES, BUT ARE YOU Too 
BUSY TO LOOK INTO A 
PRODUCT THAT WILL SAVE 
‘YoU MONEY AND RING UP 

PROFITS ON 















GET out! CANTCHA 
SEE I'M BUSY 2 | 
WouLDN'T BUY A GOLDEN 
CHARIOT FOR TEN CENTS 
THIS MORNING/ 


( 


ARE YOU WISE 
To LiauiD 
SEASONING 2 













PURCHASING 
DEPARTMENT 


















oi 
EH- JUST PouR (T IN— 
YOULL FIND I(T PRESERVES 
THE COLOR AND GIVES 

UNLFORMITY OF SEASONING 
AT50% OF THE OLD, 
CoST- AND THATS 
























m2 4 
ALRIGHT WE'LL 
GIVE ITA FAIR 
TRIAL- LET THE 
SAUSAGE BE THe. 







— ITS Got THE FLAVOR ] 
~ Gor THE CoLor—Has} / OH BoY,/— 
UNIFORM QUALITY AND] | ITS GREAT— I'LL 
Looks Slick / ORDER SOME. 
RIGHT AWAY / 



































ae WHOOPEE ! 

THAT SAUSAGE. MAKER 
iC. KNows His Sr 
1S es Al \ SAUSAGE ; 

E WE 
Aes LIKE RED HOTS UNIVERSAL PACKe 


AT A CIRCUS PURCHASING: DEPT 


























— few Méees [!— 
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The Stockinet Smoking Process 








U. 8S. Letters Patent No, 1,122,715 
Saves Labor, Trimmings, Shrinkage 


Smoke Your Meats in Stockinets and Get Uniformity, 
Sanitation, SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 
THOMAS F. KEELEY, Licensor, 516 E. 28th St., Chicago 


Phone Calumet 0349 




















| Stockinette Ham Bags | 


Frank Bags 
Our Specialty 
Also 
Beef Bags 
Pork Bags 

Lamb Bags 
Bacon Bags 
Veal Bags 
Pig Bags 
Tubing— 
: Cattle Wipe 
STOCKINETTE BAGS 
used in smoking Hams, to a the appearance of your 


product—insure cl ess and save labor Product and Service that will please you. 
Details and prices furnished upon request Send in your order today and see for your- 
Buy Your Supplies from First Wands self. You'll reorder—they all do. 
FRED C. CAHN Write Today 
226 W. Adams St., CHICAGO 
Selling Agents, 
THE ADLER UNDERWEAR & HOSIERY MFG. CO. 


|| | O’Lena Knitting Mills, Inc. | 
The World’s Largest Knitters of Stockinette Fabrics 


1464 Flushing Ave., Brooklyn, N.Y., Phone Stagg 0938 









































Stockinette Service Station 
Beef 





Ham 


All kinds of Stockinette Bags and § Tell us what you want to wrap and 
Cloth for covering meat. Call on Se ee Fo dina 
us if you have special problems. No obligation. 

Prices, Quality and Service RIGHT 


Write Today 


Wynantskill Mfg. Co., Troy, N. Y 


Fred K. Higbie Supply Oo., Rep., 35 E. Wacker Drive, Chicago 


Sheep 


John H. Burns Co., Rep., 402 Produce Exchange, N. Y. ©. 




















